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CONTAINERS OF TIN PLATE BLACK IRON GALVANIZED IRON FIBRE 


Every can is a sample 
to the housewife 


Er can packed has to pass the final 
inspection: of eating. In other words, 
Canned Foods have to be as nearly perfect 
—every can—as human and mechanical 
limitations permit. 


The packer with a reputation for quality finds 
his selling easy, the pressure on his prices less. 
The post-war years taught a lesson—taught 
it sharply—that the American people demand 
quality. Fortunately they are able and quite 
willing to pay for it. 


As can makers, our concern with canned 
food quality is obvious, our obligation is clear. 
Our job is to furnish thoroughly good cans, 
efficient closing machines, and service on 
both that shall enable our customers to guar- 
antee that their packs will reach the kitchen 
table as they packed them. 


American Can Company|i@ 
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THE WHEELING 
SANITARY CAN THE No. 100 


THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


The modern plants put in a Pea Washer - something to follow the Blancher. 
The MONITOR Y Washer isthe ideal machine for this work. It washes 
thoroughly, without injury and cools the peas as well. It also removes a 
good many splits and skins. 


It Will Help You In Results. 


SPECIAL AGENTS 


HUNTLEY MFG. CO. ROBINS CO. 


HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Led. 


Tihecaburs, Ont. P. O. Drawer 26 SILVER CREEK, N. Y. KING "SPRAGUE CO. 


88 32nd. St., Milwaukee, Wis. 
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HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 


ta 
U ; 


April 9, 1923. THE CANNING TRADE. 


Ayars | “NEW PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 
floor. 

Will not waste brine. 

Filis absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS: to catch cans after they 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


AYARS MACHINE COMPANY jew sersey 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 


Troyer-Fox NON-SPILL 


CLOSING MACHINES 


are standard equipment for the 
largest and best known canners 
in the world. 


What better proof of efficient 
and satisfactory service ? 


| Speed 75 to 100 cans per minute 


SEATTLE-ASTORIA IRON WORKS u's. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


SALES REPRESENTATIVES 
J. L. COLLINS E. P. BURBANK GEO. DOWSING H. S. GRAY CO., JAMES LEAVIT1 
112 Market Street 21 W. Fayette St., Pratton Bldg., Honolulu, T, H. Ogden, Utah 
San Francisco, Cal, Baltimore, Md., Sydney, Australia 
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Complete Course 


. FOURTH edition, completely revised May 1919. ‘‘A Complete Course 
in Canning’’ contains a thorough exposition of the most practical methods 
of packing Canned Foods and of Preserving Fruits, Vegetables and Con- 
diments. Of almost inestimable value to the canner this splendid book 
would prove very helpful to 
the canned foods broker and 
also to the wholesale and to 
the retail distributor of canned 
foods because of the vast fund 
of information in regard to 
canned foods which it contains. 


Everybody interested in the 
production and in the distribu- 
tion of canned foods should 


have a copy of ‘‘A Complete 
Course in Canning.”’ 


Published by 
THE CANNING TRADE 


Battmore, Mp. 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
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Baltimore, Md. 
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Packers are invited and requested to use the co!umns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, .Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 

TERMS OF SUBSCRIPTION, 
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Foreign $5.00 
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Address all cmmunications to THE CANNING TRADE, Balti- 
more, Md. 
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EDITORIAL 


MOST FORTUNATE CONVENTION—The Western Can- 
A ners’ Association, which meets in Milwaukee, together 

with the Corn Section and the Pea Section of the National 
Canners’ Association, this week, April 9-12, will assemble at 
possibly the most fortunate time ever experienced by the can- 
ning industry. The dark years are behind us, and we have 
seen enough of this new season to believe that it will be a 
happy one for everyone in or connected with this industry. 
For the moment, leaving our own industry and looking about 
us in the general business world, we find that every line of 
industry is unusually well situated; the whole country is more 
prosperous than it ever was before, even during the war times. 
Labor is well and fully employed at steadily advancing wages; 
mills, factories and mines are fully manned and turning out 
tremendous tonnages—tonnages that have turned a huge idle 
freight-car record into a freight-car shortage. The building 
trades are overworked with new factories, new homes and new 
office structures in an attempt to keep ahead of increasing de- 
mands. The banking interests report records in their savings 
institutions, and fine. healthy conditions in generai banking. 
As Campbell’s Optimist says: 


“It is a wonderful country that can come back 

like this after a thirty-five billion dollar war.” 

Could there be a finer setting for the annual Convention 
of the old Western Association and for the other Associations 
meeting with it? And they have gone to meet in the State 
where Canners’ Associations always do things; where a meet- 
ing of canners js not a mere routine affair of talk, resolution 
and adjournment. Wisconsin has always thought that its 
Canners’ Association should stand for business progress, and 
its meetings have always been marked by just that result. 
That spirit will most certainly be seen working all through 
this Convention, and its results will be satisfying and appre- 


ciated. And the co-mingling of the best of the State organi- 
zations with the best of the National branches, under such 
favorable business conditions, in a climate that begets action, 
to our mind makes a most fortunate Convention. 


No industry in the country holds as many conventions— 
State, local and National—as the canners, and it is possibly 
due to this that the industry has made the progress it has; but 
whereas in years gone by it was often not unjustly said that 
many of these meetings were fruitless, so far as doing anything 
tangible was concerned, today it is demanded of such meet- 
ings that they accomplish something definite. There will be 
ample chance at this meeting, and we believe it will be taken 
advantage of. The program is printed elsewhere, and you will 


find it an attractive one. 


SUGGESTION TO THE WHOLESALE GROCERS’ CON- 

VENTIONS—We appreciate the cordial invitation to at- 

tend the Convention of the National Wholesale Grocers’ 
Association at St. Louis, Mo., May 15-18. Every year these 
great interests and those of the canners are drawing closer and 
closer together, as they should. The canner without a dis- 
tributor, or a distributor without canned foods, would be 
equally handicapped. The two are inter-dependent and shou'd 
recognize the necessity of pulling together, if both are to suc- 
seed to the maximum extent. And it is pleasant to record that 
both factions seem to be realizing this truth more and more 
with each passing day, and may this amity grow and wax 
strong. 

With the meeting of the National Wholesalers in May, 
there should shortly be a meeting of the American Who‘esale 
Grocers’ Association, whichousually holds its annual Conven- 
tion in the early summer, and as these two great jobbers’ 
associations cover the country, we would like to suggest to 
them that they adopt a reciprocal clause in their Future Canned 
Foods Contracts—reciprocal to that adopted by the canners— 
looking to the guaranteeing of fair play by their members, on 
their side of this contract,.and guaranteed by the Secretaries 
of their respective organizations. As the contract now stands, 
the canners offer to have their local secretary pass upon any 
disputed claim under a pro rata delivery. What we ask is that 
the Wholesalers offer an equal protection to the canners by 
having their Secretaries investigate and report upon any claim 
of rejection on the part of the buyer. When the cards were 
laid on the table, face up, at recent meetings of canners and 
jobbers, the jobbers were not loath to admit that there are 
unfair traders in their ranks, as there are admittedly among 
canners. It was to check the unfair canner that the present 
clause in the contract was inserted. Now we simply ask for 
a reciprocal clause to check the unfair traders among the job- 
bers. The moral effect of having the Association Secretary 
see the kind of claim that is made will go a long way toward 
correcting this very decided evil, for all the evils have not 
been on any one side. 

The answer will be that the Arbitration Committees are 
there to handle such cases; and we answer: so are the Arbi- 
tration Committees there to handle the canners’ side now cov- 
ered by the clause. If the new move works with the canners, 
it will work with the jobbers, and there can be no good excuse 
for refusing it while demanding it of the sellers. We suggest 
that these two big Associations make this a matter for action 


at their annual conventions. 
R the Stone Age it has been the custom of man to hunt the 
fine pelts of wild animals, first as a shelter against the 
rigors of the weather, and lately as adornment of My Lady s 
costume. But it remained for the North American native to 
attempt to colonize Nature’s wildest creatures and make a 
business and big dollar producer out of the denizens of the 
forest. The Silver Fox is the shiest and wildest of the small 
creatures of the Far North, but it is also the finest of furs, 


AISING THE SILVER FOX IN WISCONSIN—Ever since 
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bringing the highest market prices; and so our Canadian 
brothers, principally, at first, in Prince Edward Island, and 
latterly in the Northern States of the Union, decided to raise 
these pelts in captivity, and so successful has the effort proven 
that there are between 700 and 800 fox or wild animal farms 
in Canada and many others in the United States. 

The Silver Fox is said to be a native of the Arctic Circle; 
is about the size of a small dog, beautifully formed along thor- 
oughbred lines, sensitive and alert in the extreme, and with 
a deep, beautiful. fur, interspersed, in the finer specimens, 
with marks of silver among the jet black. This silver is not 
a “tip,’’ but a small band circling the hair about one-half inch 
from the tip, but the effect is to give the whole fur a silver 
scheen. The animal is a thoroughbred. It is said that the 
female, when large enough, goes out to make her own burrow, 
and the male comes a-courting. To win his lady-love he hunts 
delicate morsels of food, rabbits, birds, etc., and brings them 
to the mouth of her burrow. If she is receptive to him, she 
will eat his offerings; but if not, she will leave them, and he 
will take them away to another. Having mated, he proves 
a most devoted father. It is said that even when he has been 
known to be near starvation, he will bring what food he can 
catch or find to the mother and her brood, and, calling her 
forth, lay it down and let them eat, and he ever stands a watch- 
ful sentinel over her and the little ones until they are large 
enough to take care of themselves. In captivity he is robbed 
of this opportunity, since the food is prepared and served to 
all. Just another black mark against our so-called civilization. 

Canners may be interested to know that one of the largest 
Silver Fox Farms is conducted by fellow-canners a few miles 
north of Milwaukee. It is conducted by the Nieman brothers 
and the Fromm brothers, two families so intermixed by mar- 
riage and relationships that we do not know how to distinguish 
them. They also conduct the Milwaukee River Canning Co., 
at Thiensville, Wis., and the fox farm is just a short mile 
north of the cannery, on a high plateau. It embraces some 
60 to 75 acres, and they have there about three thousand Silver 
Foxes. They are devided into pens, one family to the pen, 
each pen surrounded by heavy wire to prevent their escape. 
The farm includes a model slaughter-house and warehouse for 
foods and the preparation of the food. The foxes are fed a 
carefully prepared diet of fruits, vegetables, meats, milk and 
eggs, the meat being old horses which are slaughtered on the 
place. The whole represents an immense outlay and requires 
the constant and careful attention of a big corps of men. But 
it also represents a fortune in value. Silver Fox skins sell 
from about $300 to $3,000 each, and for breeding purposes 
pairs of foxes are sold at very high figures, depending upon 
their quality. In the early days the beginners of such farms 
paid as high as $35,000 for a pair of fine silvers, which will 
give the reader some idea of what this farm represents. As 
a “side line’ to canning, this fox farm appealed to us as 
interesting. 


PERMANENT AND PROFITABLE SOIL IMPROVEMENT. 


HERE are a good many farmers who are trying to make 

-a go of it on land which is so poor and run down that it 

simply will not produce at a profit. They must go on tak- 
ing up their land so that it will begin to bring them increasing 
profits each year. There is no question in any man’s mind as 
to which course he wants to follow, but the trouble with many 
plans for soil improvement is that they do not provide a means 
for making a living, while the land is being devoted to the pre- 
scribed treatment, 

According to Prof. J. B. Abbott, Massachusetts Agricul- 
tural College, the best system if soil improvement which he has 
observed in the last century—and he has seen it in operation 
all the way from the corn belt to the Atlantic Coast—is one 
which while not “spectacularly rapid” is economical, sure and, 
most important, one which pays its way as it goes. 

1. Conserve rigidly all animal manures, solid and liquid. 

2. Supplement them with phosphatic fertilizers. 

8. Use more clover in “short rotation territory,” use nitro- 
genous fertilizers on the hay crop. in “long rotation 
territory.” 

4. Use high-analysis fertilizers on the cash crop. 

5. Lime when and as much as necessary. 


NITROGEN BENEFITS ORCHARD IN SOD MULCH 


Mr. L. A. Bregger, who has an orchard of Jonathan apple 
trees in sod mulch, reports that he applied quick-acting nitro- 
gen in the form of sulphate of ammonia to his trees at the rate 
of 5 pounds a piece, early last spring. Two rows clear across 
the orchard were so treated, the row between them being left 
untreated. While an actual measurement of the yields was 
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not made, Mr. Bregger states that according to his observa- 
tion each of the fertilized rows yielded at least twice as much 
as the unfertilized row, making the experiment very well 
worth while, though as might have been expected, the unfer- 
tilized fruit being fewer in number, ran larger and matured 
earlier. 

The trees are 21 years old and are set 32 feet apart in 
rows spaced 36 feet, so that the application was at) the rate 
of about 190 pounds per acre. 


PRESIDENT CANNED GOODS EXCHANGE DEAD 


Jotn R. Baines, Twice President Exchange and Nominated for 
Third Term, Dies Suddenly in Havana, Cuba, 
ALTIMORE’s canning fraternity was severely shocked 
B on Tuesday morning by news from Havana, Cuba, that 
John R. Baines, president of the Exchange. had 
dropped dead that morning. Details as to the manner of his 
death are as yet lacking, the cablegram merely announcing 
that he was dead at his hotel, the Plaza, in Havana, Cuba. 
John R. Baines has been a prominent figure in Baltimore’s 
canning circles for nearly forty years. He was born in Eng- 
Ind 62 years ago, and came to this country in 1882, going onto 
a farm in Virginia where he met the lady who later became 
his wife. In 1888 he took a position with W. W. Boyer & 
Company, well-known canners of this city, as bookkeeper, and 
was with them until 1891. In that year he joined with W. 
F. Assau, the secretary of the Canned Goods Exchange, to 


John R. Baines 


form the canning firm of Assau, Baines & Co., with a plant on 
Boston Street. About ten years later he left this firm and 
went into the brokerage business, being with the Continental 
Brokerage Company for a short time, and then formed his 
own company under the name of the Baines Brokerage Co., 
with offices on old Post Office Ave., that haven of canned 
foods brokers in those days. 

In 1905 he gave up his brokerage business and went 
with the Torsch Packing Company and has been with them 
ever since. The Torsch-Summers Company was formed in 
1921, Mr. Baines continuing with the new combination. 

For the past two years Mr. Baines has been president of 
the Canned Goods Exchange, serving two terms, and he was 
nominated for the third term and would have been elected 
on April 10th, the date of the annual meeting of the Exchange. 
In this he would have had somewhat of a record. 

Mr. Baines’ middle name might have been Faithfulness, 
for he was faithful to his home, to his business, to his fellow- 
man and to his God, and for years to the country of his birth, 
for it is only about two years since he took out his naturaliza- 
tion papers, and as is characteristic of the man, he was as 
happy with that action and as proud of it as any man who 
ever came to this country. He was a quiet, hard worker, thor- 
ough in every detail, a great believer in the canned foods in- 
dustry and a hard worker to further its interests. Those 
who had the good fortune to know him well loved him, and 
his possing is the occasion of deep sorrow. 

He leaves no relatives in this country, having lived since 
the death of his wife, ten years ago, with a friend in this city. 
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Liberty 


Canners 


Salt 


Just Right For Seasoning 


THE COLONIAL SALT COMPANY 


Atlanta 


Akron, Ohio. 


Buffalo Chicago 


We Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 
CRATES 
COOLING TANKS 
TROLLEYS 
STEAM HOISTS 
PICKING TABLES 
PEELING TABLES 
PEA WASHERS 
CAN RUNWAYS 
TROLLEY TRACKS 
EXHAUST BOXES 


For Milk Packer: 
SWEETENED MILK FILLERS 
EVAPORATED MILK FILLERS 
STERILIZERS 
AUTOMATIC STERILIZERS 
SHAKERS 
AUTOMATIC SHAKERS 
CONTINUOUS SHAKERS 
TRANSFER TABLES 
TRAYS 
TEST STERILIZERS 

ANY SPECIAL 

CANNING MACHINERY 


Berlin 


Quality 
Pays 


Continuous Cooker 


Berlin Continuous Cooker 


A new principle has been brought out in this machine. By obtain- 
ing a heat balance between the heat absorbedby incoming cans and 
heat slipping from compartment to compartment. You may at 
will of operator. 
VARY TIME OF COOK WITH CONSTANT SPEED 

ERATURES OF COOK WITH CONSTANT SPEED. 


Made in four sizes any capacity. 


BERLIN CANNING MACHINERY 
WORKS 


(CORPORATE NAME SCHAEFER M co.) 


BERLIN, WIS.. U. S. A. 
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An Advertising Moses Wanted by Tomato Canners 


Who Will Round Them Up and Work Out Better and Broader Business Methods for Them? 


By James H. Collins 
From ‘Printers Ink’ of April 5th., 1923 


OME, ye advertising minds, skilled in solving the problems 
C ot sick and under-nourished products. 
Consider the predicament of canned tomatoes. 

Back in 1£09 a Frenchman named Nicholas Appert got a 
prize of 12,000 francs from Napoleon for inventing the method 
of preserving food which we now call “canning.” He didn’t call 
it that, for his stuff was put up in glass bottles, An Englishman 
named Feter Durand invented the tin can in 1810, but he knew 
no such word as “canning,” either, for his invention was called 
a “tin canister,’ and the process of putting up food by Appert’s 
method in his canister was known as “her- 


Sometimes the pack is smaller, and in one instance, some years 
ago, it reached 18 000,000 cases, which was more than the country 
would absorb in twelve months. 

But far-seeing men—distributors, not canners—believe that 
when the food value of the canned tomato is explained to the 
public, the consumption can be increased to 25,000,000 cases, in- 
cluding exports. 

By the way, another handicap on this industry.is the fact 
that outside of the United States there is only one real tomato- 
eating country. That is Italy, which uses the vegetables in mak- 

ing spaghetti sauces. In most other coun- 


metical sealing.” Up to that time the only 
way of preserving food hed been by salting, 
pickling, cooking in sugar and drying. 


tries the tomato still seems to be regarded 


The leader of all canned vegetables | as the “love apple” of grandmother’s gar- 
—the tomato—is soon to have its | den, and while the idea that it is poisonous 


It took a great food producing country | supremacy questioned. While it re- | has been dispelled, people do not eat it as 
like America, and the upheaval of our Civil | mains stationary in volume, corn and | We do. Incidentally, Italy puts up canned 


War, to build canning into a big industry. 


peas are steadily increasing. What’s | tomatoes of such excellent quality that 


Canned foods have always been regarded | Wrong? What can be done to keep | lately she has driven us out of the British 
as Sonunten in other pecan Sal Do ae know | the tomato canner on the heights? Is | market, and were it not for our tariff might 


; . | this another job for advertising? 
that the can of peaches you buy at the cor In the first issue of “Printers’ Ink” | thing about the Italian canned tomato later. 
where from seventy-five cents to a dollar for the current year, in an article on 


ner grocery for twenty-five cents costs any- 


make serious inroads here—however, some- 


A Wealth of Copy Material—When the 


and a quarter in South American countries ? “The Potential Advertisers of 1923,’ | advertising man is told to go ahead and give 
That is because the first canned foods im- | brief reference was made to the need | food value information about canned toma- 
ported by those countries were European for advertising in the tomato industry. toes to the public, he will have some mighty 
luxuries like pate-de-foi-gras, and they are | In the article here presented Mr. Col- | interesting material to work with. 


still taxed as luxuries. 
But to the tomato! e ; 
Of the canned fruits, vegetables, fish | advertising mind. 
and meat, the tomato leads in volume. Only 


lins suggests many ideals that should 
provoke resultful thoughts in a trained 


Last summer a Chicago brokerage con- 
cern, the J. M. Paver Company, compiled a 
leaflet telling “The Story of Tomatoes,” 


one product excels it—tinned milk. Corn 
comes next, and peas after that, making up the “Big Three” of 
the canning business. 

Now the canned tomato, having reached this leadership, has 
stopped growing. The consumption of canned peas has increased 
100 per cent in the past ten years. Canned pineapple has in- 
creased 1,000 per cent. The largest user of tin cans in the world 
is a soup canner. Canned beans, California fruits, salmon, and 
even sauerkraut, are growing steadily in volume, 

But the canned tomato shows no such growth, and more than 
one student of the situation declares that it is slipping back, and 
may ultimately yield to canned peas, or corn, and take second 
place. Why? Because people have accepted it as an every-day 
staple food, reasonable in price, but evidently reached a “satu- 
ration point” in buying, and the tomato canners have not given 
their product the selling push that seems to be needed if volume 
is to grow. 

Canned soups, beans, meats, pineapple, California fruits, and 
lately sauerkraut, are all advertised, either by large producers, 
like the Chicago meat packers and California Packing Corpora- 
tion, or by associations of canners like the Hawaiian pineapple 
and sauerkraut canners. But the tomato canner makes his pack, 
and then sits down and waits for the broker to sell it to the 
wholesals grocer. 

Tomatoes are put up by more canners and in more different 
States than any other tinned foods—thirty States against fifteen 
packing corn and ten peas. There are many big producers, but 
more small ones, because the temato is fairly easy to pack, and 
while big canners have complex machinery for washing, peeling, 
filling and processing, the industry runs down practically to the 
farmer who puts up his own crop with nothing more elaborate 
in the way of equipment than a cauldron for boiling the filled 
cans and perhaps a small “double seamer” for crimping on the 
top of the modern container, if he doesn’t use soldered cans. No 
other branch of the canning industry has so many small pro- 
ducers, because other tinned foods, like pineapple and salmon, 
require expensive equipment, or, like corn and peas, steam cook- 
ing apparatus to properly preserve them, the boiling point not 
being high enough. Tomato canning is a scattered, unorganized 
business, and even the large producers have never done any mis- 
sionary work in explaining the merits of their product to the 
consuming public. 

People have bought canned tomatoes because they like them. 
They like them to the extent of about 12,000,000 cases yearly, 
and at that point production and consumption seem to stick. 


which seems to be the first bringing together 
of the scattered information about this veg- 
etable, Medical authorities were quoted in proof that tomatoes, 
fresh or canned, are the richest of all foods in the vitamines; 
that they are one of the most effective blood cleansing foods; 
that they are richest of all vegetables in the natural health acids 
that keep the digestive tract in good condition; that they are 
a corrective for the kidneys, not only helping in the elimination 
of body wastes and poisons, but prescribed for diabetes and 
Bright’s disease. 

Uncle Sam considered tomatoes so important in rations that 
an unusually large pack was put up and enormous quantities 
were sent overseas—so many tomatoes that when the war ended 
it was necessary to bring thousands of cases back to the United 
States to be sold, as the demand in Europe was inadequate to 
clear off the surplus. 

Tomatoes and tomato juice are used in the scientific feeding 
of children, as a corrective in constipation, as a means of reduc- 
ing in overweight, as a tonic food for undernourished people, 
and in other health-building and health-maintaining ways. As an 
antiscorbutic, and particularly for sea voyages, they are declared 
to be the best preventive yet found. 

While popularly regarded as a vegetable, botanists declare 
that the tomato is really a fruit. There is some dispute about 
its origin, but though some authorities maintain that it was 
known in Morocco before the discovery of America, the general 
opinion seems to be that it originated in Peru, and was taken 
to Europe by the Spaniards. People are usually interested in 
the story of how it came to be called “love apple.” It seems 
that the Moors cultivated it first, and then the Italians. The 
latter called it “pomo doro,” which means “apple of gold.” The 
French turned this into “pomme d’amour,” which sounds pretty 
much the same, but means “apple of love.” And the English 
translated the French name. The Germans call it “paradise 
apfel” (there is said to be an old Etruscan tradition that this 


‘was the apple Eve ate), and also “liebesapfel,” or “love apple.” 


“Tomat!” is the Aztec name. 

Lately sauerkraut canners got together in an association 
and raised a fund for advertising their product. Already the 
consumption of canned sauerkraut is increasing because people 
like the homely dish, and the canned article carries the assur- 
ance of cleanliness, and may be cooked in the can, so that it 
gives off no odor. When they set about preparing the story of 
kraut, a wealth of scientific testimony was found supporting its 
~— value. The testimony for the tomato is quite as abund- 
ant. 
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Bliss No. 225 Gang Slitter 


“It Cuts Dead True”’ 
Guaranteed 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. works BROOKLYN, N. Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. = Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
N>. 378 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


TLANTIC C ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 
Syrup Refiners 


Milk Cannere Our large production assures prompt 


Lard and Compounds 


Peanuts and Peanut Products 
[a and satisfactory service. 
Fresh Oysters 
Paints Our co-operation increases YOUR sales. 
Jobbers’ Friction 
and Wax Top Trade « 


ATLANTIC CAN COMPANY 


BALTIMORE - MARYLAND 
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Besides telling the public the story of the tomato, canners 
are being urged by distributors to improve their product. Apart 
from checking the practice of packing tomatoes with too much 
water a few years ago, little has ben done along this line by the 
industry in general. But now there is every prospect that the 
advertisig man, when given canned tomatoes to exploit, will 
have something new and interesting to talk about, 

What the Italians Have Done—There is the Italian product 
for one. Since it swept American canned tomatoes from the 
British market for all uses except soup-making, it has given our 
tomato canners “furiously to think.” Instead of the large, juicy 
field tomato packed in this country, the Italians raise a red egg- 
shape plum tomato on vines in the rich volcanic soil around 
Vesuvius and Aetna. These tomatoes, carefully trained on trel- 
lises, are dark-red in color, very firm in flesh, of exceptional 
flavor, and are so skilfully processed in the can that they remain 
whole, and may be grilled on toast, as the Britisher likes them. 
To him they are second only to his expensive hot-house tomatoes. 
This type of tomato would undoubtedly grow in some parts of 
the United States, particularly California, but there is the dif- 
ficulty of labor cost to be overcome. “Go to the Italians,” say 
some distributors to the American tomato canner, “and consider 
their ways.” 

But there is also something new in California—as there usu- 
ally is. 

“If the elimination of surplus water in canned tomatoes is 
a good thing,” reasoned the Californians, “why not eliminate 
more of it? Tomato juice is rich in health-giving properties. 
But it is also a rich proposition for the railroads. The less juice, 
the less freight to pay.” 

One of the tomato canner’s by-products is tomato paste, 
or pulp, made from small, oversize and misshapen tomatoes that 
cannot be profitably peeled, and also from regular canning stock. 
They are scaided and run through a cyclone that separates the 
flesh from the skins and seeds, and reduces it to a liquid. This 
is then concentrated by cooking until it becomes a thick pulp or 
stiff paste. Used originally for making sauces, ketchup, flavor- 
ing canned beans and like purposes, it was found that a good 
many people liked it better than canned tomatoes, and that it 
was especially prized by physicians for its high vitamine content. 
Thereupon, the California canners developed a slightly concen- 
trated tomato puree that is steadily making friends, and may 
be one of the improved tomato products to be pushed when the 
industry reaches the advertising stage. 

Who will round up the tomato canners and help them de- 
velop the latent possibilities in their industry? Is it a job for 
the advertising agent? 

Will the tomato canners round themselves up under the 
stimulus of adversity? Already there is talk of over-production 
in this year’s pack. The 1922 pack was nearly 12,000,000 cases, 
but only 4,000,000 cases were put up in 1921, leaving a shortage 
which has strengthened prices and generally yielded a profit to 
the canner. But that’is the sort of situation that stimulates 
heavy production, and there are prophets who predict an output 
of more than 20,000,000 cases in 1923. If that happens, the 
tomato canner will know adversity, indeed. It is in such emer- 
gencies that men get together and work out better, broader busi- 
ness methods. 


Can this industry be brought together on a co-operative 
basis like the fruit growers and farmers, advertising its product 
as a product for the benefit of all, financing the work by paying 
a nominal gam on each case packed? Or will the advertising 
impetus come from a few of the largest canners developing the 
dormant good-will of the tomato in private brands? 


Is the cemner the logical fellow to develop the advertising 
and selling possibilities of his product? Thus far he has been 
satisfied to manufacture, giving all his attention to the technical 
and agricultural details of the business, leaving sales work and 
consumer contracts to the wholesale grocer. The latter handles 
canned tomatoes virtually without profit, often at a loss—like 
sugar. They are the same sort of grocery staple which people 
insist upon having at a moderate price, and will not buy freely 
if the price advances a few cents a can. This being so, it is hard 
to see where the wholesale grocer could benefit by spending 
money to increase sales. He would simply be doing so much 
more work for nothing, and taking greater chances of loss when 
prices fluctuate. But if he is given new and better tomato prod- 
ucts, like the California concentrate and the Italian egg tomato, 
there may be opportunities to turn them into specialties, carrying 
a reasonable profit and at the same time giving consumers 
greater value. There seems to be a concealed advertising appro- 
priation and a profit on that item of freight in the water in 
canned tomatoes as we know them today, and the advertising 
man interested in this problem of rounding up the canners should 
not overlook it. 
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As the wholesaler makes no profit on canned tomatoes, so the 
tomato canner himself makes a decidedly smaller profit than 
canners in other fields, one year with another. This has given 
rise to a saying that “Canners ride in Packards, but the tomato 
canner rides in a Ford.” 

a the advertising man put the tomato canner in a Pack- 
ard? 
I ask you! 


CANNING ITEMS 


Also see notes under Markets 


Lyndonville, N. Y.—C. S. Bullis, for several years sales 
manager for the Lyndonville Canning Co., Lyndonville, N. Y., 
has been engaged by the Thomas-Daggett Canning Co., Grand 
Rapids, Mich., in a similar capacity, and will take up his new 
duties about April 15. 


Seattle, Wash.—Have received a copy of “A Complete 
Course in Canning” and are so pleased with it you may forward 
a copy of “How to Buy and Sell Canned Foods,” “The Canning 
Trade” weekly for one year and the Almanac. Don’t forget the 
Almanac.—J. M. Ansman. 


Castine, Me.—The Wardwell Canning Co. have as their mot- 
to, “Not Quantity But Quality,” and they carry it not only on 
their letterhead but into their cans. 


FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


HE recent decision of the Interstate Commerce Commis- 

| sion granting the application of the Southern Pacific 

Company for the extension of its coastwise steamship 

service has been attacked by the Luckenback and United 

American steamship interests, which have filed a petition for 
reargument. 

The New England shipping interests which have benefited 
by the decision in the establishment of regular sailings from 
Boston to the Gulf by the Southern Pacific, have filed objec- 
tions to a reargument on the ground that the decision is legally 
sound and results in an advantage to the convenience and com- 
merce of the people. 

Steamship lines, members of the Continental Conference, 
agreed to increase the ocean rates on canned foods from North 
Atlantic ports to ports in Germany and North Europe from 
20 to 27 cents per 100 Ilbs., effective April 1, 1923. 


A JOBBER ON THE BUYING OF FUTURES 


VAN W. HOOK & CO. are well-known canned foods job- 
bers of Baltimore. Recently they issued a circular that 
caused much favorable comment, because it tells some 

plain truths plainly. It reads: k 

Some Reasons Why You Should Buy Futures—lIf the can- 
ners did not sell futures, their production would be greatly 
curtailed, and this would mean much higher prices to the 
public. 

The canners need your future orders to help finance their 
future business. Without your assistance a great many of 
them receive very little co-operation from the banks. 

By buying futures you can choose from the best grades, 
and you receive a better assortment than if you put off buying 
until the “pick of the pack” has been taken up. 

Records show that over a period of a number of years the 
prices for futures average lower than the same goods can be 
bought for at time of delivery or later. 

Full co-operation between the packer, the distributor and 
the retailer means benefit and success to all. 

Our prices are all guaranteed against our own decline up 
to time of delivery. You have all to gain and nothing to lose 
by placing your future orders with us. If our salesman does 
not call regularly upon you, please let us know, and we will 
gladly send our representatives to give you our offerings. 

Yours very truly, 
ve EVAN W. HOOK & CO., INC. 
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REDUCE 
COOKING HAZARDS 


A-B Continuous Agitating Cook- 
ers are entirely automatic -- time 
of cook governed with absolute 
accuracy - each can rolled even- 
ly and continuously producing 
quick uniform heat penetration, 

“guaranteeing unfailing perfect 
sterilization. 


Output in quality has never been 
surpassed -- in quantity exceeds 
all other systems or devices for 
the space occupied, fuel, power 
and labor consumed. 


Write for particulars. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 


—BRANCH OFFICES— 


BALTIMORE, 
S. O. Randall’s Son S. G. Gorsline 
409 Marine Bank Bldg. 1548 Tribune Bldg. 


SAN FRANCISCO 
A. C. Caldwell 
104 Pine Street 


CHICAGO 
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“Ghe) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
‘quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


1. All metal frame -- enameled in gray 

2. Increased capacity of labels 

3. Asimple fool proof motor drive adjusted 
automatically with carrier 

4. Adjustments for sizes by simply turning 
hand wheel. 

5. All adjustment made and controlled from 
operators side of machine. 


ERED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS. NEW YORK 


CHICAGO OFFICE — 444 West Grand Ave. 


PACIFIC COAST REPRESENTATIVES; 
Anderson Barngrover Mfg, Co, 
104 Pine St.. San Francisco. 


UTAH REPRESENTATIVE: 
Cannon Supply Company 
420 Vermont Bldg Salt Lake City 
CANADIAN REPRESENTATIVES : 
Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 
Knapp Euipment can also be secured through 


A. K. Robins & Company. 
Baltimore, Md. 


Sprague Canning Machinery Co. 
- Chicago, Il. 
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WESTERN CANNERS ASSOCIATION MEETING 
PROGRAM 


Thirty-Eighth Annual Mecting, Milwaukee, Wis. — Tuesday, 
Wednesday, Thursday, April 10, 11, 12, 1923—John 
Plankinton Hall, Auditorium, Fifth and Cedar Sts. 
Entrance 253 Fifth Street. 

Entertainment and Reception Committee. 


F. F. O’Brien, Chairman, F. F. O’Brien Brokerage Co., 
Milwaukee: Frank Turgush, Glass Turbush Co., Milwaukee; 
M. Rolfe, Rolfe & Broude Co., Milwaukee; O. R. Kuehn, Otto 
L. Kuehn Co., Milwaukee; Sherman Stevens, W. H. Stevens 
Co., Milwaukee; C. W. Smith, Killian & Clarke Co., Milwaukee. 


Automobile and Parade Committee. 


B. A. Grin, B. A. Griffin Co., Milwaukee; S. D. Affler- 
bough, Louis Hilfer Co., Milwaukee; Guy Coons, G. H. Coons 
Brokerage Co., Milwaukee; F. G. Smith, Milwaukee. 

Opening Session. 

Plankinton Hall, Tuesday, April 10th, 1923, 2 P. M. 
Address of Welcome—J. N. Puelicer, Milwaukee, President 

Marshall Illsley Bank, President American Bankers’ Asso- 

ciation. 

Response—Royal F. Clark, Beaver Dam, Wis., President West- 
ern Canners’ Association. 
Address—James A. Anderson, Ogden, Utah, President National 

Canners’ Association. 

Address—-J. H. McLaurin, Jacksonville, Fla., President Amer- 
ican Wholesaie Grocers’ Association. 

Address—Jokhn A. Hageman, Fort Atkinson, President Wis- 
consin Pea Packer's’ Association. 

Address—Charles P. Whiteman, Oklahoma City, Okla., Presi- 
dent National Food Brokers’ Association. 

Secretary’s Report—John A. Lee, Chicago. 


Appointment Special Committees. 
(a) On Nominations. 
(b) On President’s Address. 
(c) Secretary’s Report. 
(d) Resolutions. 
Meeting of Wholesale Grocers and Canners’ Conference Com- 
mittee, Tuesday, 8 P. M., April 10th, 1923, Room C, Audi- 
torium Building, Main Corridor. 


General Session 
Plankinton Hall, Wednesday, April 11th, 1923, 9:30 A. M. 
Report of Nominating Committee. 
Election of Officers. 
Report of Standing Committees. 
Addresses of State Presidents. 


Meeting Pea Section 
of National Canners’ Association 


Mr. Charles H. Hunt, Chairman, Oswego, N. Y. 
Open Meeting for discussion of following topics: 
(a) Grading. 
(b) Labeling. 
(c) Publicity. 
(d) Coding. 
Address—Hon. C. C. McGillivray, Canadian Department of 
Agriculture. 
Address—Frank E. Gorrell, Washington, D. C., Secretary Na- 
tional Canners’ Association. 


Meeting Corn Section 
of National Canners’ Association 

Wednesday, April 11th, 1923, 2 P. M., Plankinton Hall, Audi- 
torium, Mr. Jos. N. Shriver, Chairman, Westminster, Md. 

Open Discussion 

(1) How can consumer demand be increased by attention to 
(a) Varieties. 
(b) Grades. 
(c) Labeling. 
(d) Publicity. 
(2) Coding. 

Address—Results of Canned Foods Week, 1923, Frank N. 
Shook, Assistant Secretary, National Canners’ Association. 
Washington, D. C. 

The Wisconsin Pea Packers’ Association will hold a closed 
session in Hall C, First Floor Auditorium, at 4 P. M. 

Thursday, April 12th, 1923, 10 A. M., Plankinton Hall. 

Address—E. §S. Finch, Vice-President, Canning Machinery and 
Supplies Association, Cincinnati, Ohio. 
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Address—Chairman Trades Relations Committee, National 
Association of Retail Grocers, E. S. Berthianrine. 

Address—The New Research Principle as a Sound Foundation 
for Food Advertising, a New Forward Movement in the 
Canning Industry, William Clendenin, Chicago, IIl., a Re- 
search Specialist, author of Story of Sauerkraut and Story 
of Tomatoes. 

Address—L, L. Newton, Manager of Milwaukee Office, Babson’s 
Statistical Organization. Subject: Business Outlook and 


the Canning Industry. Mr. Newton invites questions from 
the audience. 
Report of Special Committees 
(a) On President’s Address. 
(b) On Secretary’s Report 
On Resolutions. 
Adjournment. 


THE BIG WESTERN MEETING 
Milwaukee, April 10-12, 1923. 


HE annual spring convention of the Western Canners’ 
| Association which will be held in Milwaukee, Wis., 
Tuesday, Wednesday, Thursday, April 10th, 11th and 
12th, promises to be a great gathering of canners, wholesale 
grocery buyers, machinery and supply people and brokers. The 
canned foods exhibition, which will be put on in Kilbourne 
Hall on the first floor of the auditorium building immediately 
under Plankington Hall, where the convention will assemble, is 
proving to be a popular enterprise. All the space in Kilbourne 
Hall and Willard Hall, which open into it, is now reserved and 
the Auditorium Company has been compelled to open Juneau 
Hall, which is on the first floor, immediately opposite Kilbourne 
Hall, in order to supply more booths and space for the exhibits 
and demonstration of canned food. 


Many brokerage firms are reserving space in connection 
with the exhibit for headquarters; there being no hotel head- 
quarters, they will use booths for that purpose and many of 
the machinery and supply people are also doing likewise. Some 
of the exhibitors are as follows: Wisconsin Pea Packers’ As- 
sociation, California Peach and Fig Growers’ Association, the 
Haserot Company of New York, the Iowa State Canners’ As- 
sociation, the J. B. Ford Company, the J. M. Paver Company, 
the Continental Can Company and many others. 


F. F. O’Brien of the O’Brien Brokerage Company of 
Milwaukee is chairman of the Arrangement and Reception 
Committee and is going to have something interesting and 
attractive in the way of entertainment for visiting people. 
There are many good hotels in Milwaukee. among them the 
Hotel Wisconsin. Republican House, Hotel Pfister, Hotel Mary- 
land. Hotel Martin and a dozen other good hotels. Telegraph 
to F. F. O’Brien, 85 Buffalo Street, Milwaukee, chairman of 
the committee, for hotel reservations. They will be duly 
and promptly handled. 


The meeting is the annual meeting of the Western Can- 
ners’ Association but it is being participated in in an im- 
portant way by the Wisconsin Pea Packers’ Association, which 
will have a fine exhibit of the canned products of Wisconsin 
in Walker Hall, opening into Kilbourne Hall. Mr. J. H. Mc- 
Laurin, president of the American Wholesale Grocers’ Associa- 
tion, has accepted an invitation to speak. J. A. Anderson of 
Utah. the newly elected president of the National Canners’ 
Association, will speak; Frank Gorrell, Secretary of the Na- 
tional Canners’ Association, will say a few words, and Frank 
Shook, who was the Washington manager of Canned Foods 
Week, will make a report on the results of Canned Foods 
Week. The annual election will take place and J. M. Hill of 
Des Moines. Iowa. first vice-president. is in line for the presi- 
dency. It is understood that Mr. Royal F. Clark, who has 
served two terms, is not willing to accept a third term. Part 
of the program will be a meeting of the National Canners’ 
Association’s Corn Section and Pea Section. These two big 
Sections of the National Canners’ Association will prove at- 
tractive and interesting to all pea and corn packers. The State 


presidents of all the various State Associations have been in-, 


vited to be present and a number of them have accepted 
and will make brief addresses in relation to the canned fceods 
situation in their States. 

The space for exhibits is being taken so rapidly that it 
is hard to tell to what extent the exhibit will spread. It does 
not matter, however, as the Auditorium Convention Hall in 
Milwaukee is probably the best arranged and most commodious 
of any convention building in the United States, having six or 
seven very large halls for convention purposes, about 20 com- 
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CANNERS! 


SOUTHERN SERVICE 


CANS 
AND 


CLOSING MACHINES 


Will Contribute To Your Success in 1923 


Southern Can Company 


Baltimore, Maryland 


New York Office - - 17 Battery Place 
Manufacturer of newly developed SOCOCAN. 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bid. 
LONDON: 50 Lime Street E C 3 
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mittee rooms, a rest room and smoking room for men, a rest 
room for women and it is exceedingly well-arranged, con- 


venient and comfortable building. Those who attend the con- 


vention need not leave the building except to sleep, and a 
large number of hotels will furnish rooms at reasonable prices 
to all who come. The entertainment features have not been 
fully decided upon as yet, but will be interesting and attrac- 
tive. The standing committee of the Western Canners’ Asso- 
ciation will make reports on technical subjects and President 
John A. Hagemann, of the Wisconsin Pea Packers’ Association, 
and President Royal F. Clark of the Western Canners’ Asso- 
ciation, will both address the convention. The National Corn 
Section and Nationa} Pea Section will be presided over by their 
chairmen and a number of fine papers and addresses will be 
given—informing and valuable to all canners of those articles. 

The National Wholesale Grocers’ Association will be well 
represented as well as the American Wholesale Grocers’ Asso- 
ciation and the National Asociation of Retail Grocers’ Asso- 
ciation. 

The attendance at the exhibits is going to be secured by 
the disposition of tickets to the people of Milwaukee through 
the retail grocers. There will be no admission charge what- 
ever, and the attendance is likely to be very large. Ten thon- 
sand invitations are going to be mailed out with tickets en- 
closed to the members of women’s clubs and organizations of 
women that are likely to be interested in canned foods, thereby 
a large attendance of influential women is hoped to be secured. 

Those who desire hotel reservations or booth reservations 
for’ headquarters or exhibits should act promptly. 


IMPORTANT NOTICE 


Railroad Rates—The meeting of the Western Canners’ 
Association at Milwaukee is held under the joint validation 
plan, 250 being the requisite attendance to obtain the one-and- 
one-half round trip rate. 

No validation certificates or identification certificates are 
sent out under that plan. All that one has to do is to buy 
a ticket to Milwaukee one way and get a ticket of purchase 
from the ,local agent of whom the one-way ticket is bought, 
and when at Milwaukee to apply to the Secretary of the West- 
ern Canners’ Association, J. A. Lee, at the validation office in 
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FRUIT JUICES-CIDER-VINEGAR--- 


Filters gives beautiful luster and brilliance 
to fruit juices without lessening the flavor 
or imparting a foreign taste. 


product has that cleanliness and polish 
that brand it an unusually good product. 


sizes of filters for clarifying all kinds of 
liquids. 


The Karl Kiefer Machine Co. 
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one end of the Convention Hall. The joint railroad agent 
will be there and will sell those holding certificates from their 
local agents as to the purchase of the one fare ticket, a return 
ticket at one-half fare. 

In buying a ticket to Milwaukee be sure to get a receipt 
from your local agent showing purchase of ticket, as the ticket 
will have to be given up to the conductor and the one-half 
fare home can only be obtained on presentation of the local 
agent’s certificate. 


CANNED FOODS RECOMMENDED TO CONSUMERS 
By Mrs. Elizabeth Stone MacDonald 
Housekeeping Editor, Modern Priscilla.” 


Just to show our readers how complete a change 
of heart has taken place with many prominent writ- 
ers, we reproduce this article. Canned Foods Week 
might well be credited with much of this change. 
Remember this another year.—The Editor. 


HE question of whether to do home canning or to buy 
I commercially canned products is typical of many prob- 
lems that we, as home makers, have to solve. Anybody 
who thinks home-making is a job, not calling for the exercise 
of much gray mater, is invited to follow this record of what 
we, at the Priscilla Proving Plant, in common with all intelli- 
gent women, have to consider in deciding a question apparently 
simple. 
First, we discuss the dietetic side of the problem. 
Three points are involved: 


1. Choice 
2. Preparation 
3. Service 

of food 


Of course, we have kept up with what modern science 
has to teach about food selection. We, therefore, know that 
a varied diet is essential and that plenty of fruits and vege- 
tables, served the year round, are now substituted for the doses 
of sulphur and molasses that our grandmothers gave every 
spring. 


FILTERS 


Snow-white cotton filtermasse in Kiefer 


No other agent is necessary and your 


We make many different types and 


Write for catalog. 


CINCINNATI, OHIO 
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TOMATO—‘The Landreth” 


Price $7.00 per pound 


is the 


An Extra Grader 


Best Insurance 
A Canner Can Buy 


Sinclair-Scott Company 
BALTIMORE, MARYLAND 


VARIETIES OF TOMATOES. 


THE LANDRETH $7.00 
DELAWARE BEAUTY .00 
LANDRETHS’ RED ROCK 4.00 
IMPROVED STONE 3.00 
CHALK’S JEWEL 3.00 
JOHN BAER 3.50 


200000000 
660600066 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 
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In order to meet the necessities of variety and year-round 
supply, it is plain that we must can at home or get somebody. 
to do our canning for us, outside the house. 

Preparation—Three elements have to be considered under 
this head. Preservation of nutritive value, conservation of 
flavor, and time saving. 

So far as the first element goes, we have as yet no data 
to prove a case either way in a decision between home-canned 
and commercially canned products One is as good as the 
other, providing the product in both instances is perfect at the 
‘outset. 

In the matter of flavor, more subtle factors than cold 
statistics are involved. We not only are slow converts to new 
foods, but we cling to our early taught, familiar savors. The 
“pie that mother use to make” is no joke. It expresses our 
unwillingness on the part of the average American to accept 
new flavors. As a general statement, it is true that the flavor 
of good commercially canned food is better than the home- 
canned product, unless packed by an experienced canner who 
gets her fruit or vegetables, fresh from the garden, and cans 
them at once. 

There can be no question about the time saving. Leaving 
the financial side of the matter to be considered later, here is 
a tabulation of the time it took us to prepare four typical foods 
and the time involved in getting them ready to serve from a 
commercially prepared can. 


Home-Made 
Fruit melange ......... 20 minutes 
158 minutes 


Commercially Canned 


Fruit melange ......... 5 minutes 


21 minutes 
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The total time saving by using commercially canned prod- 
ucts was, therefore, one hundred and thirty-seven minutes, two 
hours and a quarter. 


Service—This point chiefly concerns the appearance of 
food as placed on the table ready to eat. Few of us realize 
how much of our eating is done with our eyes. It is a matter 
of scientific record that the digestive processes go on better 
when the mental state is one of pleasurable anticipation, stim- 
ulated by delight for the other senses. 


It is the exceptional home canner who can produce a result 
which, in attractiveness of appearance, equals even the average 
commercially canned products. Color, firmness, preservation 
of natural form—all these things, through years of careful 
and expensive experiment the commercial canner has learned 
io give the home-maker. 

So much for the dietetic side of the problem. Now for 
the financial. 


Financial Side—At the high tide of the canning season 
last year’ we made experiments in costs and methods at the 
Priscilla Proving Plant to decide comparative values between 
home-packed and commercially canned fruit. 

We bought a large basket of peaches—fine, firm fruit— 
from the farmer who raised them. We paid a dollar and a 
quarter. It took over half a day to do the canning, and the 
basket filled eighteen pint jars. We used five pounds of sugar, 
for which we paid eight cents a pound. The total cost of 
materials was, therefore, a dollar and sixty-five cents. The 
jars cost a dollar and eighty cents. These will average to last 
at least five years, so that only thirty-six cents can be charged 
to this year’s use. Rubbers cost fifteen cents. These must 
be renewed yearly, therefore the total amount of this must 
be added. 


The total cost of fruit, sugar, cans and rubbers was two 
dollars and sixteen cents. For the same quantity of com- 
mercially canned fruit we have to pay three dollars and fifteen 
cents. Subtracting we find a surplus of ninety-nine cents. It 
took six hcurs of good smart work to do the canning. This 
was without any cost allowed for equipment or fuel. With 
no charge for these we, therefore, earned about sixteen and 
one-half cents an hour for our work. Since even the least 


A Quality Market 


In a market where the demand for quality in canned foods is as insistent as it is today 
the canner who uses every effort to guard the natural, delicious and wholesome qualities of 
his product is certain to make increasing profits. 


For this reason, and for this reason alone, hundreds of canners are finding their invest- 
ment in the sweet, wholesome, safe, sanitary cleanliness which the use of 


Indian in circle 


in every package 


The J. B. Ford Co. 


Sanitary 
Cleaner and Cleanser 


so dependably provides, an investment which pays big dividends. 

So pure and purifying, so uniform in quality, so quick and easy in 
action, so harmless to metal and to the hands of the user, so free and 
easy rinsing is this economical cleaner that it is rapidly becoming the 
standard cleaner forall cleaning in the cannery. 


- Ask your supply man. 


Sole Mnfrs. 


Wyandotte, Michigan 
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The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


71 E. State St, Columbus Ohio. 


a 
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4 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 
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ROBINS-BECKET CAN CLEANING MACHINE 


This illustrates the Double Machine for cleaning tops and bottoms and bodies. 
Single Machine for cleaning tops and bottoms. 


We also make a 
Cleans cans from flats to No. 10’s 


Manufactured by 


A. K. ROBINS & CO 


(Bob Sindall) 


Canning Machinery and Supplies 


BALTIMORE, MD. 
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20 THE CANNING TRADE. 


skilled labor we can hire charges thirty cents an hour, this is 
not a good showing. ; 


Typical Condition—This is typical of a number of experi- 
ments which seemed to point out the truth that unless you 


raise your fruit and vegetables, the wisdom of home canning 
may be questioned. 


On thé typical foods listed above in comparison of time 
we found that the soup, when prepared at home, cost forty- 
eight cents for the same amount available in a can at ten cents. 
Green peas, purchased at the market, cost forty-two cents for 
the same amount we bought in a can for twenty-three cents. 
The flavor of the commercially canned product was markedly 
superior to the peas bought in the pad to can. Probably these 


had been picked for twenty-four to forty-eight hours, a lapse 
of time fatal to the flavor. 


In comparing the price of meats we have also found that 
the edible portion of home-cooked tongue cost ten cents a 
pound more than the same meat purchased, ready to serve, 
in a can. This difference in cost was in the meat alone and 
did not include any allowance for the worker’s time or for 
fuel in home preparation. Other comparisons of corned beef 
and of chicken, showed the same advantage for meat in a can 
over that bought in the market and prepared at home. 


Safety—Newspapers have succeeded so perfectly in put- 
ting fear into the public mind that the subject of safety has 
assumed a false place in our thinking. It is actually true that 
commercially*canned foods are less liable to spoilage than the 
home-canned product, and that the danger from either one is 
remote. Plain common sense would dictate the destruction of 
any food open to the least suspicion of spoilage. 


Final Considcration—For us, then, through this thinking 
and experiment, the solution is made clear. In a city-suburb 
home like ours, because of its educational value for our chil- 
dren, there should be a little garden and a minimum of home 
canning. The woman who has a larger garden will, naturally, 
preserve her superfluous produce. But for the sake of econ- 
omy, in most cases, for our every-day meals we may well em- 
ploy the commercially canned product. 
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PURE FOOD PRODUCTS ONE OF BIGGEST FEATURES OF 
NATIONAL HOME AND CITY BEAUTIFUL EXPOSITION 
TO BE HELD IN ATLANTIC CITY THIS SUMMER 


Nat‘ons’ Pure Food Products, Confections and Beverages Will 
Be Attractively Displayed Under Most Favorable 
Conditions—Canning Industry to Have 
Conspicuous Place. 


HE American Home and City Beautiful Association, which 
will conduct a twelve-week exhibit of leading industries 
on the Million Dollar Pier here this summer, has an- 

nounced that one of the most important features of this great 
national exposition will be the display of pure food products. 
Every indication points to the fact that this division will be 
the largest of any of the eight different groups of exhibits. 


Statistics show that the food manufacturing industry is 
more than four times as great in value as its nearest competitor 
in these United States, which is iron and steel. The total value 
of manufactured food products is in excess of $14,000,000,000 
annually. Thus, the Home and City Beautiful Association feels 
it fitting that this greatest of American manufacturing indus- 
tries should be properly represented in the exposition. Com- 
ing at a time when more than ten millions of persons visit the 
resort, the exposition offers unusual opportunity to distribu- 
tors and manufacturers to reach a great consuming public. 
The exposition will be in progress during the twelve popular 
mid-summer weeks when the resort is the mecca of all the 
country. 


Scope of Exhibition—American manufacturers and dis- 
tributors of products for extensive distribution who are offered 
an opportunity to participate in the exhibits include the fol- 
lowing main groups: Public and private buildings, materials, 
equipments and furnishings; the City Beautiful, embracing 
municipal improvements, hygiene, sanitation, fire and accident 
prevention; pure food products, confections and beverages; the 
garden, seeds, supplies and horticultural accessories; art, sculp- 
ture and ornaments; musical instruments and reproducers; 
recreation, athletics, travel information, and a section for 


McDONALD 


7600 South Racine Avenue, 


Automatic Scroll Shearing Machine 


MACHINE CO. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


An original machine used to cut strips in staggered form- 
ation for the making of ean ends in our Automatic Strip 
Feed Presses. This method of staggering permits greatest 
economy in material, and maintains the high output es- 
tablished by our Presses. 

The machine accommodates stock up to 30” x 30’’ and 
has suflicient capacity to supply strips for several presses. 
The material is automatically cut and trimmed while being 
produced A safety device is provided, which prevents 
avcidental starting of machine, and all working parts are 
carefully guarded. For all can ends up to No.3 size the 
economy of scroll strips exceeds all other methods and 
shows a saving amounting to as high as7% according to 
size handled. 

Upon request we will be glad to furnish detailed parti- 
culars showing the saving in material this process affords. 


Chicago, Illinois. 
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radio; also, one for toys and playthings for kiddies and the 
grownups. 

To show contrast in modern and ancient civilization, the 
exposition management will erect and completely furnish a 
modern “Home Beautiful,’ and will also reproduce a “‘House 
of the Ancients,’ as an example of a contemporary type of 
residence in vogue in the days of the Egyptian Pharaoh Tut- 
Ankh-Amen. 


Management of the exposition is in the hands of A. Conrad 
Sikholm, exposition manager, former President of the Avenue 
Hotel Association of Atlantic City, and director of many expo- 
sitions in the resort. It is under the auspices of the American 
Home and City Beautiful Association, with the two-fold object 
of encouraging the use of products of American manufacture 
and education of the public in home and city beautification. 

The exposition will open June 16th, and continue until 
September 8th, 1923, throughout Atlantic City’s great summer 
season, when transportation officials estimate that over ten 
million people visit the resort. 

All of the exhibit floor space of the Million Dollar Pier, 
America’s finest and largest exhibition structure, in excess of 
100,000 square feet, has been engaged for this exhibit, which 
will rival the greatest of those of European countries. It 
offers unexcelled advantages to American manufacturers to 
simplify their distribution and sales problems, to introduce 
and popularize their products, stimulate sales and enlarge their 
markets. They will be enabled to reach the buyers and mer- 
chants of their products who come to Atlantic City in great 
numbers, as well as the ultimate consumers. Orders may be 
taken for goods in a wholesale as well as retail way for de- 
livery to any destination, and, owing to the great remunerative 
possibilities to exhibitors, the event promises to be highly 
profitable to all who participate. 

Leading industrial concerns are taking keen interest in 
the coming exposition because the project is in line with mod- 
ern methods to promote industrial progress of the nation, and 
it is generally recognized that there is no better place than 
Atlantie City for an exposition of this nature for reaching all 
classes with whom they seek to transact business and in greater 
numbers, including the consuming public, buyers and mer- 


A. C. GIBSON CO., Inc. 


11 No. Division St., 
BUFFALO, N. Y. 


SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 
FOR THE 
CANNING, PRESERVING AND PACKING 
INDUSTRY. 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 
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chants, than can be reached anywhere else or by other methods 
at the same extremely moderate cost. 

The exposition management offers to send an exposition 
folder and floor plan free to anyone interested who will write 
to A. Conrad Ekholm, manager, American Home and City 
ge ge Exposition, care of Million Dollar Pier, Atlantic 


POISON LAID TO BAD FOOD HELD DUE TO COAL 
Scientist Finds Error in Majority of Cases 


(From Chicago Daily Tribune, March 28.) 

(Once the truth about canned foods begins to spread, the 
world will come over to these goods, in a body, and gladly 
abandon its superstition about them. Dr. Geiger is a great 
believer in canned foods, because he knows and understands 
them; and such articles in great daily papers are winning 
hundreds, if not thousands, of new consumers to the ranks.— 
The Editor.) 

Poor coal, insanitary conditions, and tightly closed win- 
dows have been responsible in many recent cases of poisoning 
carelessly ascribed to bad food, according to Dr. J. C. Geiger, 
United States Public Health Service and associate professor 
of epidemiology at the University of Chicago. Dr. Geiger has 
come to his conclusion after careful investigation of numerous 
cases, in many of which the so-called poisonous food, on being 
tested, has proved to be absolutely innocuous. 

Uncritical acceptance of the supposed cause of poisoning 
has raised the mortality rate accredited to poisonous food 
from 175 per 100,000 in 1910 to more than 1,000 at present, 
it is asserted. Yet experiments of feeding the food reputed 
to be poisonous to animals seldom results in death or even 
sickness. Many of the deaths attributed to canned foods have 
definitely been proved to have been caused by other things, 
Professor Geiger says. 

The real trouble lies with the poor quality of the coal at 
present supplied to the public, Dr. Geiger asserts. An abnor- 
mally large amount has to be burned to get the desired heat, 
resulting in a proportionately large generation of the poison- 
ous carbon monoxide. This in houses where the windows are 


Souder Continuous Cooker 


Handles three sizes of cans without change. 
Most economical - longest life - any part ac- 
cessible - temperature control - guaranteed 
to please you. 


Write for particulars. 
SOUDER MFG. CO., 
Bridgeton, N. J. 


Stevenson & Company, Inc. 


Can making Machinery, 


- Dies and Machinery made to order. 


601-7 S. Caroline Street, 


Baltimore, Md. 
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kept tightly closed and insanitary conditions prevail generally 
quickly brings cases of poisoning which are too hastily ascribed 
to food. 


Dr. Geiger cited a recent case where he was called to a 
family of seven in Yonkers, reputed to be suffering from food 
poisoning. The blame was laid on a can of spinach, of which 
the entire family had eaten. 


‘When we arrived,” said Dr. Geiger, ‘“‘the windows were 
all closed and the place smoky from a defective stove. 
windows were opened and the stove repaired. Every one of 
the cases recovered. When some of the juice of the spinach 
was injected into white rats, they showed no signs of being 
poisoned.” 


4,000,000 PEACH TREES IN THE SANDHILLS OF 
NORTH CAROLINA 
By ALBERT PHENIS. 
In Manufacturers’ Record of March 15, 1923. 


HEN the four million peach trees that grow around here 
are all aglow with the blush-tints of blossom-time, a 
spring day glory comes to this Sandhill section of North 
Carolina that makes of it a veritable land of enchantment. The 


flowering time of the peach trees has now become an event of 
community interest, viewed with something akin to the nationai 
pride and sentiment with which the Japanese reople hail their 
annual cherry blossom festival, and it has come to be an added 
attraction for the thousands of visitors who spend their winters 
here and even for those who may be passing through and wha 
arrange to tarry awhile, to breathe in the beauty and the frag- 
rance of the extraordinary spectacle. 

The peach trees and the tourists began almost simultane- 
cusly to sense the hospitable nature of this Sandhill clime, for 
whereas it was some 25 years ago that the development started 
which has made of Southern Pines and Pinehurst the greatest 
winter resort in the Eastern part of the nation, outside of 
Florida, it was in 1895 that the first peach orchard was planted 
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here in an experimental way by a Guilford county horticulturist 


_ of long experience and achievement, named J. Van Lindley. The 


Sandhill section, a ridge about 150 miles long by an average 
depth of ten miles, had been chiefly noted for its lumbering 
operations, and when the long leaf pine had been well cut off, 
the sandy slopes were counted of little value. Van Lindley’s 
experiment was generally derided, just as was the first venture 
made by the late Jéhn T. Patrick to create a winter resort in the 
desolate, thinly-populated and seemingly barren region in which 
he located Southern Pines. 

There is sunshine and a genial atmosphere in the Sandhill 
section, however, and with a warm soil the peach trees thrived 
and the first venturesome tourists were charmed with the dry, 
clear air and the many days of sunshine at a time of the year 
when but a few hours away there are leaden skies, a chill in the 
air and ground covered with snow, 

And the peach industry has wonderfully prospered, so that 
40,000 acres are now covered by orchards, and the area is being 
increased all the time, as witness a planting of some 500,000 
additional trees for the present season. The Sandhill Fruit 
Growers’ Exchange, with headquarters in a substantial build- 
ing at Aberdeen, markets the crop on a co-operative plan. The 
first distinctive peach show ever held originated at Hamlet, and 
to this annual peach harvest visitors now come from practically 
every state in the eastern half of the Union. Sandhill peaches 
are now marketed throughout the country, in a volume which 
has grown from 48 carloads in 1918 to 1,252 in 1922, and it is 
estimated that approximately 2,100 carloads will be shipped in 
1923. 

Experiments in the culture of other fruits have proved se 
successful that dewberries have become an important crop, and 
what is said to be the largest dewberry vineyard in the country 
is located near Hamlet. In 1922 there were shipments of dew- 
berries from the Sandhill section amounting to 336 carloads. 
Grapes, strawberries, cherries, all do well, and asparagus and 
pimentos are also successful grown. In fact, almost every new 
experiment in fruits or vegetables scores a new success. 


CAMERON CAN MACHINERY CO. 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


‘The 


240 N. Ashland St., Chicago, U. S. A. 
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SPOT SEED 


French Canner 
Rogers Green Admiral, 
Prince of Wales 


PEAS 


Rogers Improved Kidney Wax 
Round Pod Kidney Wax 
Improved White Creaseback 


BEANS 


BLOOD TELLS 


Breeders & Growers 
326 W. Madison St. 
Chicago. Ill. 


FOR BETTER, LESS EXPENSIVE 
SHIPPING BOXES ---- See H & D 
Corrugated Fibre Boxes get there with the goods. 


H & D Shipped to a nearby town or to a point across the 
continent, they arrive with contents intact. 


You risk no defaced labels or leaky cans when you ship in these 
better boxes. Inexpensive, convenient and far above railroad 
requirements for strength, they solve your shipping problem 
once and for all. 


Get our prices and free samples and you will be convinced of 
the efliciency andeconomy of these better boxes. 

Ask also for your copy of 
our free ‘‘Canners Booklet’. 


THE HINDE & DAUCH PAPER CO 
Member Canning Machinery 
& Supplies Assn. 
800 Water St., Sandusky, Ohio 
CANADIAN ADDRESS: 
Toronto— King St. Subway and . 
Hanna Ave. 


Corrugated Fibre 
Shipping Boxes 
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Kettle of Superior 
Quality 


In All Sizes 


This is the key note which for the past 
fifty years has been perpetuated in all our 
products. 


Kern Lightning Finisher 

Indiana Pulper 

Indiana Pulper Finisher 
Indiana Chili Ss uce Machine 
Indiana Pulp Filler 

Copper Steam Jacket Kettles with 
Agitators or of tilting type. 
Kook-More-Koils 

Washers, Sorting Tables 
Cypress or Enamel Lined Tanks 
Spice Buckets 

Wire Solder, Flux 

Firepots for Soldering 


130-142 E. Georgia St., 
Indianapolis, 
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HOW PRICE INDEX NUMBERS ARE CALCULATED 


E hear much at the present time about price index num- 

bers, and the statement of the Business Consultation 

Bureau of LaSalle Extension University about the com- 
mon method of computing these numbers will interest many 
people. An index number represents the price of a group of 
commodities during a given period, and when compared with 
other index numbers shows the trend of prices. For example, 
if the average price of barley between 1900 and 1910 was 50 
cents, while the price in 1920 was $1.00; then if the relative 
price of barley for 1920 is 200, that is the index number shows 
a rise in price of 100 per cent. The following sample explains 
one method of constructing price tables and index numbers: 

1900 


1920 

Percentage 

Price Base Price to Base 
Steel rails, per ton... .$20.00 100 $54.00 270 
Wheat, per bu........ 100 2.72 340 
4.00 100 9.44 236 
Coton; per 100 36 300 
Sugar, per Ib......... .05 100 10 200 
Index Number............. 100 269 


ADVERTISING THE BEST SELLING FORCE 


a HE fifth Better Buiness Conference, under the auspices 
of the National Institute of Business Administration, was 
recently held in the Hotel Pennsylvania, New York Cit - 
“Promoting Sales by Advertising’? we- the subject under 

consideration. H. R. Cremer, secretary of the National Insti- 

tute of Business Administration, presided. In introducing Frank 

——— advertising manager of Henry L. Doheny, Inc., 

he said: 

“The progress of advertising until comparatively recently, 
has been slow. We used to associate it as the means used to 
see patent medicine and unwholesome securities. This condi- 
tion has largely been remedied. Great progress toward the 
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winning of public confidence has been made. The best of our 
magazines and newspapers will not take any advertising unless 
it is honest. 


“There is nothing which requires a more sensible contact 
with the heart and spirit of many businesses, or that bears 
more closely upon profit, than the expression to the public of 
the name and nature of these businesses, or the appeal of their 
merchandise. Daily it is becoming more and more a recognized 
fact that btter advertising means more profits and that poor 
advertising is money wasted.” 


Mr. Blanchard in his address said in part: 

“Admitting that advertising is the greatest selling force 
available in the marketing of merchandise, it is an established 
fact that unless conditions are favorable to the use of advertis- 
ing it will not accomplish what is expected of it. 


“Need of Care in Preparing Ads—Electricity has been in 
existence since the world was formed, and yet it was not until 
man learned how to control it and how to make it work that it 
became a tremendous force in industry and in contributing to 
the work and comfort of mankind. 


“One reason why advertising some times fails to bring the 
results expected is that those who are using it do not take the 
necessary pains to prepare themselves for the writing of the ad- 
vertiseemnt. 


“Tt is to help insure the success of an advertising campai~n 
that the system of market and consumer analysis now employed 
by the leading advertising agencies of the country and bv some 
of the far-seeing manufacturers was adopted. No advertising 
campaign should be undertaken without thorough preparation. 
In putting a new article on the market it is absolutely necessary 
that we should find out what its probable sale will be and this 
can be created as result of an educational camnvaign. Of course, 


“Among other things we must know if there is a deman‘ 
for the article which we propose to manuafcture or a demand 
can be created as result of an educational campai~>. Of course 
before taking this step it is necessary to ascertain whether the 
article we contempate manufacturing is one that is liable to fit 
into the wants of the general public or any portion of it.” 


ZASTROW’S PROCESS ROOM EQUIPMENT 


Zastrow Hydraulic, Steam Impelled 
Circle Crane, radius up to 18 ft. 


Zastrow Steam Circle Crane, 
radius up to 13 ft. 


Improved Process Kettle or - 


STANDARD OF 


sizes. 


Retort 40’’ x 72”’ and other 


THE INDUSTRY 


ZASTROW MACHINE COMPANY 


Also Oyster and Pineapple Machinery 


Established 1886 


1404 Thames St., 
Baltimore, Md. 
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TRADE MARKS 


SECOND NATIONAL BANK BUILDING, WASHINGTON, D. C. 


THE CANNING TRADE. 


J. T. DOWLING 


'PATENT ATTORNEY 


631 MUNSEY BUILDING 
BALTIMORE, MD. 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


LABELS 


=== 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 
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BRANCHES: 15 WILSON STREET, NEWARK, N. Y. 704 LEXINGTON BUILDING, BALTIMORE, MD. 
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The Buyer Must Be Satisfied 


WE build more than 100 difterent machines for use in Canning and 
Preserving Plants and supply equipment complete from door to door, 
guaranteeing every item satisfactory to the buyer, refunding the full 
purchase price upon return of equipment to us in good order. 


Get our new catalogue with revised price list 
and details of new labor-saving equipment 


SPRAGUE CANNING MACHINERY COMPANY 


500 N. Dearborn St., Chicago 


Factory 
HOOPESTON, ILL. 
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MADE’ 


STEGHER. 
Our Labels 


are the Highest Standard 
for Commercial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Rochester, N'Y. 


“We excel 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE— New High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE—One 12 H. P. Upright Steam Engine; 
good order; cheap. New sprocket chains, sprocket 
wheels, shafting, pulleys, etc. Boiler compound, 
graphite; also graphite grease. Codd Tank and Spe- 
cialty Co., 115 South St., Baltimore, Md. 


FOR SALE—1,000 Steel Tubs, 24” diameter at top, 
20” diameter at bottom, 18” deep. Made of galvanized 
steel in one piece. Address James A. Tarr, N. W. Cor. 
Sharp and Conway Streets, Baltimore, Md. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—Box Nailing Machines: 

6-track Doig No. 2, stationary, belt driven. 

6-track Morgan No. 6, portable, motor driven, side arm. 
8-track Morgan No. 8, stationary, belt driven. 

9-track Morgan No. 9, stationary, belt driven, side arm. 
9-track Morgan No. 9, stationary, motor-driven side arm. 
9-track Doig No. 4, stationary, belt driven. 

9-track Doig, stationary, belt driven, side arm. 

Chas. N. Braun Machinery Co., Fort Wayne, Ind. 


FOR SALE—Following second-hand machinery in good 
working order. Will sell cheap for quick sale. 1 No. 176-A 
Bliss Foot Beading Machine. 1 No. 176-B Bliss Fort Beading 
Machine, 3 No. 4 Fox Troyer Double Seamers. 2 No. 128 Max 
Ams Double Seamers. 2 sets Bliss No. 19-C Press Roll Strip 
Feeds. Address Whitaker-Glessner Co., Advertising Dept., 
Wheeling, W. Va. 


FOR SALE—2—Monitor Pea Graders, 
1—600 Can Anderson-Barngrover Cooker. 
124 Station Link-Belt Peeling Table. 
1—Premier Lye Peeling System. 
1—Ayars Single Rotary Tomato Filler. 
2—Square Steam Boxes. 
Canning Machinery Exchange, Marine Bank Bldg., Baltimore, Md. 


FOR SALE—50,000 No 2 Southern Pine box shooks, purchased 
before the advance, price delivered your station upon application. 
W. F. Robinson « Co, Bel Air, Md. 


FOR SALE—Profitable business, manufacturing well-known line 
of fruit and fancy specialties. Present owner has conducted business 
Personally over forty years. Seven gold medals of award. Inter- 
nationally known. Reason for selling, is age. 


WALLACE, 25,Grover St., Auburn, N. Y. 


FOR SALE—One Side Crank Engine, 40 horse- 
power ; in first-class condition; 5-foot fly wheel. John 
H. Dulany & Son, Fruitland, Md. 


FOR SALE—A Substantial Interest in a going 
New York State Canning Company. Address Box 
A-1058, care of The Canning Trade. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
eiectricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


FOR SALE—1 Morral Single Corn Husker, 1 Vil- 
od Bottle Washer. The W. C. Pressing Co., Norwalk, 
io. 


FOR SALE—2 Peerless Exhausters, one No. 4 gal- 
lon, with change parts for all sized cans up to No. 10, 
and one No. 5 Standard for handling No. 1, No. 2, No. 
21% and No. 3 cans; these machines have had excellent 
care, and have just been thoroughly overhauled and 
painted. We guarantee them to be in good mechanical 


condition. Red Creek Canning Co., Red Creek, Wayne 
Co., N. Y. 


FOR SALE—4 Triumph Power Apple Parers. 
Battery of ten Coons-Mabbett Automatic Parers, complete 
with Tanks, Conveyors, Jack Shaft, Pulleys, ete. 
1—Apple Slicer. 
1—Cyclone Pulper, with an extra set of equipment, in- 
cluding screen and supports of bronze and tin espe- 
cially for the handling of apples. 
1—Apple Quartering Machine. 
1—Hand Seamer for No. 1 cans. 
1—Power Stirrer for Copper Kettle. 
2—-150-gal. Copper Jacket Steam Kettles, complete with 
valves, ete. 
10-—Can Crates for 40-inch Open-top Process Kettle. 
7—Lids for the above Process Crates. 
2—Process Kettles, open top, 40-inch, depth three of the 
above Process Crates. ' 
1—15 H. P. Horizontal Steam Engine. 
1—Four-wheel Truck. 
1—Aluminum Cooking Coil. 
Hangers, Pulleys, Shafting, Belting, Link Belt, Sprockets, 
Tanks, Valves, Connections, ete. 
Rose Cliff Fruit Farm, Inc., Waynesboro, Va. 


For Sale—Factories 


FOR SALE — Fully equipped canning factory in 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


FOR SALE—Complete catsup and tomato pulp plant 


in Southern Indiana, fully equipped with all modern ma- 
chinery, new brick buildings, railroad siding, plenty of acre- 
age to be had. Address Box A-1051 % The Canning Trade. 
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FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. 


FOR RENT—For 1923 Tomato Season, Factory, 
with complete line of Tomato Canning Machinery, in- 
cluding Monitor-Thomas Scalder, Jeffrey 80 Station 
Peeling Table, Ayars Cooker, Sprague Exhaust and 
Ayars Rotary Tomato Filler. Ample Tomato Acreage 
can be secured. C. M. DASHIELL, Agent, Princess 
Anne, Md. 


Machinery— Wanted 


WANTED FOR CASH—1 Anderson Barngrover or Wonder 
Cooker for Nos. 2 and 8 cans, and 1 of the above style machines 
for No. 10 cans. Will be interested in Cooler at the right price. 
Give full description, also condition, and state how many cans 
each machine will hold. Also 1 Link Belt Tomato Peeling Table. 
Address Box A-1050, care of The Canning Trade. 


WANTED—10 Max Ams 1917 model, No. 128 
Automatic Closing Machines. Must be in gvod con- 
dition. Advise price and location. Address Box A-1049 
care The Canning Trade. 


WANTED—MACHINERY. We are in the market for the 
following used canning machinery: 
1 Peerless Standard Rotary Exhaust Box for No. 1 to 
No. 3 cams. 
1 Peerless Corn Washer. 
1 Peerless Tomato Washer, 
1 Ayars Corn Shaker for No. 2 cans. 
1 Hansen Standard Pea Filler for No. 2 cans. 
1 Langsenkamp Indiana Pulper for tomatoes. 
1 Two hundred and fifty gallon Copper Steam Jacketed 
Kettle. 
1 Kern Finisher. 
8 40x72 inch Sprague Standard Retorts. 
We are not interested in anything but equipment in first class 
condition. If you have any of the above items for sale, Write 
Box A-1057, care of The Canning Trade, giving full descrip- 
tion and sale priec in your first letter. 


MACHINERY WANTED— 


1-50 HP Boiler 
2-Open Retorts 
6-Extra Crates 
4-Crate Covers 
1-Peerless Exhaust 
1-Steam Hoist 
6-Warehouse Trucks 
1-Labelling Machine for No. 2 Cans 
1-Steam Engine-20 HP 
Can Conveyers 


1—Washer 
1-Lye Machine 
W. F. BURNS, 17 W. 42nd St,, New York, N. Y. 


WANTED—1—No. 10 Tomato Filler. 
1—Ayars Double Rotary Tomato Filler for No. 2 and 
No. 3 cans. 
1—Continuous Cooker. 
1—Tomato Scalder. 
5—Closed Retorts. 
1—String Bean Grader. 
Apply Box A-1047, care of The Canning Trade. 
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WANTED—1 M. & S. Corn-Cooker-Filler for No. 
10 cans; 1 Monitor Blancher; 1 Monitor Thomas To- 
mato Scalder. Address Box A-1055, care of The Can- 
ning Trade. 


WANTED—Complete Line of Laboratory Equip- 
ment for Preserving Plant. Must be in first-class con- 
dition. The Lippincott Company, Cincinnati, Ohio. 


EMPLOYMENT EXCHANGE 
HELP WANTED. 


CHEMIST—University instructor in chemistry, experi- 
enced in tomato pulp and catsup canning and Howard method 
of laboratory control, desires summer position in New Jersey, 
Delaware or Maryland cannery. Best references. C. C. 


French, Harrison Laboratory, University of Pennsylvania, 
Philadelphia, Pa. 


CAN PLANT SPUERINTENDENT—A man capable of in- 
creasing production and showing results from up-to-date 
equipment with efficient and capable help; one who knows 
the tin can business from lithograph tin to completed article. 
Our factory is equipped with both Bliss and Max Ams body 
makers, Crimpers, double seamers, shear’ room, press depart- 
ment and lithograph decorating department. Our plant is 
within three miles of Philadelphia. Excellent opportunity 
for right party. State age, experience and salary expected. 
Address, Box B— care of The Canning Trade’ 


WANTED—Superintendent for large corn packing plant sit- 
uated in the Middle West. Must have best possible experience 
in packing high-grade fancy corn, Position is permanent. Reply 
stating experience, all references and permanent salary required. 
Address Box B-1039, care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Parties desiring to learn the art of process- 
ing and canning a full line of vegetables and fruits, etc., com- 
prising more than one hundred different articles, thereby fit- 
ting you to earn salaries ranging from three to five thousand 
dollars annually as superintendents and managers to join our 
course in canning and processing on easy term plan. For full 
particulars address ‘‘Course in Canning,’’ Box 331, Albany, 
Wisconsin. 


WANTED—Permanent connection with some good re- 
liable, progressive firm connected with the canning industry. 
I have had twenty years’ active experience as executive on an 
extensive scale in the canning business. Five years broker- 
age experience, am well and favorably known by practically 
every canner in the business east of the Rocky Mountains, 
also the jobbers, having called on the trade for years in my 
own interests. Willing to invest if satisfied after first year. 
Have a college education: am 43 years old. Address Box 
B 1053 care The Canning Trade. 


SITUATION WANTED—As superintendent of machinery 
in a canning factory. Can handle all modern lines of machin- 
ery. Capable of taking full charge of a tomato cannery. Can 
also fire a boiler or run an engine. References from past em- 
ployers. Address Box B-1056, care The Canning Trade. 


WANTED—Position as superintendent and processor, have had 
several years experience canning fruits and vegetables. Good 
manager of help. Can install machinery or help to build factory. 
Good reference furnished. Address B-1059 care of The Canning 
Trade. 


WANTED—A Position as Manager or Superin- 
tendent by a Young Man experienced in Packing a Full 
Line of Fruits and. Vegetables; satisfactory references 
as to ability, character, habits, etc. Address Box 
B-1037, care of The Canning Trade. 


(Continued on page 33) 
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What are your Requirements? 


ad years the Heekin Can Company 
has been a leader in its line. 
Tough, sturdy and air tight Heekin 
Cans are today the finest that can be 
made. 


The Heekin line is complete—from 
‘the small vegetable and fruit cans to 
the large lard or sorghum containers, 
there are Heekin Cans for every need. 
And every one is an example of quality 
manufacture. 


Heekin Cans are giving complete 
satisfaction to thousands of canned foods 
consumers every day. Heekin Cans 
will be delivered at your door in any 
quantity your fruit or vegetable crops 
specify. 


Write us today and let us know your 
estimated canning requirements. We 
will gladly send you prices and com- 
plete information. 


THE HEEKIN CAN CO. 


New, 6th & Culvert Sts. 


Cincinnati, Ohio 


April 9, 1923. 
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The Markets 


BALTIMORE, APRIL 9, 1923 


WEEKLY REVIEW 


HIS immediate market was stunned by the announce- 
T ment of the sudden death of the President of the Canned 

Goods Exchange, John R. Baines, on Tuesday, the 3rd, 
while away on a little vacation. His business associates had 
rather insisted that he needed a rest, and while he laughed 
at the suggestion, nevertheless he allowed himself to be per- 
suaded and left on March 22nd for a trip to the South, includ- 
ing Cuba, intending to be back in Baltimore in time for the 
annual meeting and banquet of the Exchange Tuesday, April 
10th. Long after the cable announcing his death came, many 
of his friends received post cards or letters from him, all 
bearing messages of cheer and reporting the writer in fine 
spirits. He had served two terms as President of the Ex- 
change and would have been elected for a third at this next 
meeting. Necessarily the scheduled meeting of the Exchange 
has been postponed, and, of course, the banquet. It is ex- 
pected the funeral will take place about Tuesday, April 10th. 

A Late Season Threatened—wWinter seems very loath to 
say farewell to any section of the country, and its late stay 
is playing havoe with the plans of canners and growers. Many 
sections have just had the severest weather of the winter, with 
not only intense cold but deep snows and much ice, and such 
conditions do not help the preparation of the soil, much less 
permit the early plantings of peas. Some sections, of course, 
have been able to do some preparatory work on the soil, for 


our country is so extensive and its climates and weather con-. 


ditions so varied that always there is some place where good, 
ideal weather prevails and where crops can be made in entire 
satisfaction. But the number of such places is few this year. 

California complained of the greatest drouth in its his- 
tory, or in other words, that its long dry spell began earlier 
than usual and promisd to continue. However, Thursday 
afternoon and night brought all that section around San Fran- 
cisco and to the south a good soaking rain, and it is hoped 
a great deal of benefit has been done. The spinach crop was 
suffering and asparagus was threatened, but the latter crop 
because of its situation and long season had a better chance 
than the former. The delay, however, marks a loss of more 
than a month, and that is what seems to be happening to 
all canners’ crops in all sections. That id not to the crops, 
of course, but to the canners’ season, and the holding back of 
soil preparation and seeding. In addition to the spinach crop 
the pea crop in California was suffering and may be shortened. 

for the staple crops of corn and tomatoes the delayed sea- 
son may mean nothing, but to the pea crop and possible pack 
it is a very considerable factor. In Wisconsin, Michigan and 
upper New York State soil preparation for the pea crop has 
had to wait, and delay in pea planting means a late harvest 
for peas, and that means great danger from the pea louse, and 


if this dreaded enemy of the pea crop is not on hand, then 
the late season means almost always a ‘‘bunching’”’ of the 
yields and trouble in getting out fine qualities. With all great 
pea growing and canning localities buried under deep snow- 
drifts until an unusually late period it is hard to see how a 
normal season can result. Spring seems to have set in now 
and we hope so. 

In this section the pea growers and canners have been able 
to get their crops in between showers, or snowstorms, as it 
were, but the season is late. These peas should be ready, 
here, by the middle of May, and it does not seem like that 
would be possible now.’ All this will give an idea as to the 
lateness of the season and the possible effect such - lateness 
may have on the ultimate acreages and yields, and from them 
the ultimate packs. The buyers, particularly, have been coun'‘- 
ing upon immense crops and packs for this season of 1923, 
and they may have to revise these ideas. 


Tomato Growers’ Prices—The ideas of growers and can- 
ners on the value of the tomato crop for this season have 
come more to an agreement and it is found that about 25cec 
per basket is the ruling price. This is somewhat forced upon 
them, because of the lower rates and better yields of the 
Western and Central Western competition. The Tri-State can- 
not afford to pay $15 to $18 per ton for tomatoes in compe- 
tition with about $10 per ton or less in other sections. In- 
diana and the Central West conducts its tomato canning and 
sales in an entirely independent way of the Tri-States. It 
has its markets and holds them, disposing of its tomato packs 
at prices better than its Eastern Competitors; but the low 
freight rates from California, via the Canal, bring that State 
into full competition with the eastern seaboard, and the rates 
paid by canners there for tomato acreage have a very direct 
bearing upon the canners of this section. This is a new fea- 
ture in this business but a very important one. 


The same is more or less true of the corn canners of 
these two formerly severe rival sections, the Eastern and Cen- 
tral Western territories. The Central Western corn canners 
have sought for and obtained markets for their outputs, and 
the Eastern canners have done the same thing, and in a ~-n- 
eral way beneficial to the consumer, because this has resulted 
in a saving of unnecessary freight charges. In this way the 
high freight rates have been a benefit to the industry as they 
tend to localize the shipments and thus reduce competition. 
This is as it should be. 

Futures—tThe general report upon the sales of futures of 
all kinds is that they are quite satisfactory. Tomatoes have 
been selling better than corn, according to most reports but 
corn futures have sold well and heavily, and the canners face 
the new year with'confidence. In this latter article it might 
be said that the future prices have been even steadier than the 
spot corn prices. Buyers have been looking for corn with a 
reputation, and where they have found it they have bought, as 
futures, and are paying a fair price. In spots there have 
been sO many ups and downs in the reports of holdings and 
supplies on hand that the market has been kept in a constant 
turmoil. It now seems certain that the supply of spot corn 
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is down to a point where the market will be free of this 
trouble until the new pack comes on. Some sections, no- 
tably the far northwest, in and around Iowa, the supply 
does not seem to be nearly sufficient to carry the market 
through to the new season. And it is hard to find any sec- 
tion where this is not true. As with spot tomatoes, peas and 
some other items of canned foods, spot corn promises to be 
entirely cleaned up and the new season come upon clean 
decks. 

The Market—Under these conditions the market cannot 
be other than satisfactory. There is no fever nor anxiety to 
the buying, but the goods are going out in a steady stream, and 
into consumption. It is a point worth noting that the jobbers 
are trading largely among themselves, making a rearrangement 
of stocks, especially in tomatoes, which have reached a point 
in spot prices where trading can never be free. People will 
have tomatoes and they are taking them, but where the ixb- 
ber Gan turn over a block of tomatoes to good advantage he is 
doing so, taking his chances on the need of further goods. 
When he needs them he will buy them, price them in accord- 
ance with what he pays, and deal them out. Speculation is 
notable for its scarcity. 

In our market quotations many of the finer grades of corn 
are marked out of quotation and all other grades are marked 
higher by 10c or so. 

In the Central West the lowest quoted on standard 
corn is 85¢c and are hard to find at that, as the market is 
more generally 90c and from that up. Standard Evergreen 
corn is quoted here at $1. Bargain-time in canned corn has 
passed it would seem and the buyers will now have to pav a 
steadily advancing price. 

Tomatoes show no changes in prices, but they are so hard 
to find in all except No. 2s that the price is a matter of ad- 
justment with the buyer. 

Peas are also firm and wanted but without change this 
week. 

String beans have been in good demand both for spots 
and futures, and although the pack was a good one last sea- 
son they have gone out, and as with all other items, into con- 
sumption. 

The asparagus canners of the Coast seemed to have vary- 
ing ideas as to the value of their product and this has caused 
the market a lot of serious consideration and reflection, but 
they are confirming previous orders, and covering their wants. 


NEW YORK MARKET 


Jobbing Business Only Activity—Salmon Active—Pineapple 
Outlook Firm—Tomatoes Unchanged—Much Dis- 
cussion on Return of Spoiled Canned Foods 
Ruling—Varying Prices on Aspara- 
gus Puzzles the Trade. 

New York, April 6, 1923. 


OBBING Business Only Activity—The feature of the New 
J York market for the past week has been the jobbing 

among wholesale grocers, rather than bying by the gro- 
cers for cannery shipment. Every jobber appears to have a 
fair list of goods he is anxious to job out, but the quantities 
so offered are not large, and the market has not been serious- 
ly affected as a result. 


Coast Reports Drought—Although the long drought in 
California has been broken by rainfall throughout the State 
this week, it is believed that the pack of spinach will be some- 
what curtailed because of crop damage, and a few factors in 
the market have temporarily withdrawn as a precautionary 
measure. 


Salmon Futures Active—Business on 1923 pack Chinook 
salmon is quite active on subject to approval contracts, and in 
addition a good volume of memoranda business has been 
taken. This pack always cleans up rapidly, even at high 
prices, and for the past several years there has not been 
enough to go around. 

Pineapple Outlook Firm——All reports received from the 
Islands and from the Coast on the futures pineapple situation 
are of a bullish character. The canners have been most mod- 
erate in their prices for the past few years, but inasmuch as 
re-sale trading among distributors has put the market as high 
as 100 per cent over the opening basis, and so put up the price 
to the consumer for one or two seasons past, the canners are 
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said to be determined that this year they will get a slice of 
the profits which the popularity of their product assures. 
Consequently, the trade is looking for a high basis of prices 
on 1923 pack. The old pack is entirely out of first hands, 
and stocks held by distributors, both wholesale and retail, 
are light. 

No Change in Tomatoes—There has been no change in 
the tomato situation during the week, either for spots or 
futures, and prices remain unaltered. A little more buying 
interest in futures is to be noted, the No. 10, size showing 
particular firmness, being held at $4.00 per dozen by many 
eanners, although it is still possible to do $3.85. Chain 
store distributors are fairly active buyers of spots, both 2s 
and 3s. 

Spoiled Foods Problem Up—The question of effecting an 
understanding between canners and wholesale grocers in the 
matter of spoiled canned foods allowance, scheduled for hear- 
ing at the convention of the National Wholesale Grocers’ 
Association in St. Louis next May, is apparently too important 
to go over at that time. In a special bulletin to jobbers on 
the subject of “‘Return of Spoiled Foods Prohibited,’ the 
National Wholesale Grocers’ Association sums up the situation 
and advises wholesale grocers as follows: 

“Considerable correspondence has followed the issuance 
of general circulars Numbers 406,468 and the general circular 
of March 26, setting forth the new regulations promulgated by 
the Bureau of Chemistry, ruling that hereafter seizure pro- 
ceedings will be instituted against interstate shipments of 
decomposed foods (swells and leaks), even though such ship- 
ments be made with the sole intent of securing a refund for 
spoilage. The shipper of such foods under this new regulation 
will be liable to criminal prosecution. 

“From now on wholesale grocers should insist that can- 
ners insert a clause in their contracts providing for a cash 
allowance for spoils in advance, or that they be prepared to 
accept as final the word of the buyer regarding spoilage losses, 
rather than insisting upon the actual return of spoiled goods. 

“Where contracts have already been made previous to this 
new regulation, wholesale grocers should keep an accurate 
record of losses reported by salesmen on behalf of retailer 
customers and present their swell losses to the canner for ad- 
justment. As between the wholesaler and retailer, the most 
practical course suggests that the wholesaler instruct his sales- 
men on behalf of retailer customers and present their swell 
losses to the canner for adjustment. Where canned foods are 
reported spoiled, labels should be preserved by the salesmen 
and returned to the wholesaler following the destruction of the 
cans. In the case of goods packed in glass or wood, the 
wholesaler will undoubtedly have to depend upon the report 
of his salesmen. The foods, however, should be destroyed by 
the salesmen at the place found. 

“Some difficulty and misunderstandings are to be expected, 
particularly in reference to fixing cash allowances in future 
contracts, although in the past, numerous individual whole- 
salers and canners have been able to agree upon figures 
mutually satisfactory. In the event that such an allowance 
is agreed upon, the buyer should insist upon a special clause, 
protecting him against unusal losses, which might result 
wholly without the fault of the canner or the buyer or from 
eareless packing methods. 

“The conference committees of the National Wholesale 
Grocers’ Association and the National Canners’ Association, 
have given this problem of cash allowances their serious at- 
tention at numerous conferences in the past. A special effort 
is now being made, in preparation for the meeting that is to 
be held in connection with the 1923 convention of the Na- 
tional Wholesale Grocers’ Association, to establish losses in 
percentages for spoilage actually allowed by canners to whole- 
sale grocers in the past. It can be readily appreciated that it 
will be most difficult to arrive at common figures that would 
cover all types of food, all climatic conditions, and all types 
of canners. 

‘In the meantime, the conference committee of the Na- 
tional Wholesale Grocers’ Association urges that individual 
wholesale grocers protect themselves against the possibility 
of misunderstandings by giving careful attention to the above 
recommendations.” 

Corn Holds at 85 Cents—There has been a little buying 
of standard Southern pack canned corn at 85 cents, factory. 
during the week, but the volume was below that recorded last 
month, when chain store interests were in the market. 

Not Forcing Fruit—With everything pointing to a firmer 
market on 1923 pack canned fruits, the Coast cannerg who are 
financially in position to do so are going slow on their sales, 
and are not pushing the goods ag much as they have been, 
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There is still a noticeable tendency on the part of all factors 
to clear on seconds, waters, and pie fruits, but standards or 
better are held at full prices. 

How About Asparagus?—tThe trade is quite puzzled over 
the 1923 asparagus muddle. While there was a good volume 
of confirmations immediately after the naming of opening 
prices, interest has been at a standstill since, and it is under- 
stood that there are several attractive assortments still avail- 
able at the opening. This apparently disposes of the reports 
of re-sales at 7% per cent over. The buyer for one large 
wholesale grocery concern states that that concern’s retail 
trade is not taking hold of asparagus at, the high prices 
made on 1923 fruits. Opinion as to the actual state of the 
market appears about evenly divided, however, with the bull- 
ish element generally in the majority. 

Personal Notes of the Trade—E. A. Simon, of Greena- 
baum Bros., of Seaford, Del., is visiting his brokers, North & 
Dalzell. 

Wm. Silver was in the market this week, stopping with 
U. H. Dudley & Co. 

J. C. Winters, of Winters & Powell, Rushville, N. Y., 
canners, was visiting the trade, making headquarters with 
A. C. Clark Co. 

John Andrus, of Wm. R. Roach & Co., of Grand Rapids, 
Michigan, was looking the market over this week. 

Albert Pfeiffer, sales manager of the Pacific Northwest 
Canning Company, of Puyallup, Washington, is here with 
Butler & Sergeant, Inc., his brokers. 

Dwight L. Moody, of the Boston office of the J. K. Armsby 
Co., was among the out-of-town brokers in this week. 

Fred. B. Neuhoff, canned foods broker and shipper, of Los 
Angeles, wag also in during the week. 

F. B. Wright, sales manager’ of the Everett Fruit Products 
Company, of Everett, Washington. was here this week, mak- 
ing his headquarters with Warmington, Timms & Co. 

The J. K. Armsby Company has moved its business to new 
and larger quarters at 90 West Broadway, where it occupies 
the entire second floor. The new quarters are more com- 
modious and up-to-date in every way than the old offices at 
the Mereantile Exchange Building. 


“NEW YORK STATER.” 


CALIFORNIA MARKET 


Crops Suffering From Drouth—Unusual Warm, Dry Spell— 
Late Rains Can Help Asparagus — Large Part of the 
Asparagus Pack Has Been Sold—Opcening Prices 
on Crab Meat Awaited—Vegetable Salad 
as Well as Fruit Salad — Fruits 
Advanced—Coast Notes. 


San Francisco, April 6th, 1923. 


ROPS—Drouth conditions continue in California, and all 
C former records for the length of period without rain at 

this season of the year have been broken. No rain has 
fallen since February 12, March having been without a meas- 
urable quantity, the first time such a thing has occurred 
Since the establishment of the Weather Bureau Service. So 
little rain fell during February that that month may be listed 
as practically rainless. Considering the length of the dry spell, 
crops are in good shape, owing to the heavy rains that fell 
early in the season, with damage so far confined to field crops, 
such as. peas and spinach. Fruit trees are being irrigated, 
Where irrigation is practiced, and in general deciduous fruits 
have been benefited by the warm, dry spell. Fruit has set well, 
and the absence of wet weather will probably mean that apri- 
cots will suffer little from the brown rot and that other fruits 
will be comparatively free from disease. The one bright spot 
in the situation is the report of the Weather Bureau that a 
storm from the Pacific is likely to arrive shortly, and that a 
compilation of the records indicate that a dry March in the 
bast has usually been followed by good rains in April. Packing 
ils under way on spinach and asparagus, and it is definitely 


Settled that the output of the former will be curtailed. The 
cutting season for asparagus extends over three months, and 
late rains can greatly benefit this crop. 
Asparagus—Asparagus has been coming in for increased 
attention on the part of buyers, now that all canners have 


named prices, and a large part of the pack has been disposed 
of. Almost every packer has different ideas about prices this 
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year, some having put cut higher prices than the California 
Packing Corporation, and some having put out lower lists. A 
few buyers refused to confirm their early orders in full, but in 
general orders have been confirmed, and but few packers are 
accepting additional business. Prices on No. 1 tips range from 
60 cents to 85 cents higher than last year, and this is the line 
in greatest demand. 


Crab Meat—The local trade is awaiting opening prices 
on Japanese canned crab meat, and is expecting these at any 
time, since shipments of the 1923 pack are on the way. The 


output does not promise to be especially heavy, and higher 
prices are anticipated. 


Salmon—Several vessels of the Alaska Packers’ Associa- 
tion fleet are on their way to the Far North with cannery sup- 
plies, and others will leave shortly with cannery crews and 
fishermen. Considerable interest is being taken in future sal- 
mon, with many inquiries being received by Coast packers, but 
business in spot salmon is rather slow. Pinks are being firmly 
held at $1.25 a dozen, f. o. b. Pacific Coast ports, and it is 
estimated that stocks at Seattle, where most of this grade is 
stored, do not exceed 300,000 cases which have not been sold. 
Reds are quoted at $2.25, the opening price, but only a routine 
business is being done, and buyers taking a quantity might get 
an inside price. Tuna fish has been well cleaned up, and prices 
on this are firmer. 


Fruit Salads—Both fruit and vegetable salads are being 
packed by several California canners, and the output of these 
articles is commencing to assume fair-sized proportions. The 
Bay Side Canning Company, whose output is marked through 
Walter M. Field & Co., San Francisco, is believed to be the 
first concern to put out vegetable salad, and has been quite 
successful with it. Its prices for the 1923 pack are; No. 1s, 
$1.95; No. 2s, $2.75; No. 2%s, $3.50; No. 10s, $12.50, and 
picnic tins, $1.75 per dozen. These salads are packed at a 
time of the year when plants are not busy, and promise to 
materially reduce overhead expenses in many canneries. 

Fruits—There is no further pressure to sell spot Cali- 
fornia fruits, and business is now of a routine nature. Packers 
have become convinced that the prices recently quoted by them 
were too low, and there have been advances made in most lines. 
The increased cost of sugar and canning supplies in general, 
the drouth in this State and the cold weather throughout the 
East, coupled with the indications that freight rates are to be 
advanced, make holdings look more valuable than a couple of 
months ago. 


Coast Notes—W. F. Burrows, president of Libby, McNeil 
& Libby, arrived at San Francisco late in March from Chicago 
to make an inspection of the California properties of the com- 
pany and to recuperate from a recent illness. He stated that 
this firm handled $60,000,000 worth of business during 1922, 
and that the outlook was that it would pass the $75,000,000 
mark this year. Half the business done by it is in condensed 
milk, there having been a rapidly increasing demand for this 
product of late, especially from Europe, where prices of fresh 
milk have soared. Fruits and vegetables make up 25 per cent 
of the company’s business and meats the remainder. He de- 
clared upon his arrival that all he knew about the new packing 
combine was ‘“‘what he saw in the papers,”’ and that his arrival 
here a few days before that of J. Ogden Armour was merely 
a matter of chance. He was accompanied to California by his 
son, Arthur H. Burrows. 


California canners and fruit growers are lined up in oppo- 
sition to two measures that have been introduced into the State 
Legislature at Sacramento, and which, if passed, would work 
a hardship upon them. Assembly Bill 154 makes it a mis- 
demeanor, punishable by a fine or imprisonment, for the failure 
of an employer to furnish information to an employee, which 
means giving a history of the place, its surroundings, and a 
photograph as well. Assembly Bill 271 would compel em- 
ployers to pay employes at the main office of the employer in 
all cases of seasonal labor. 

The Berkeley Fruit Preserving Company has been incor- 
porated at Berkeley, Cal., with a capital stock of $500,000, by 
W. J. Mortimer, Edwin K. Baldwin, E. B. Davis, Alfred W. 
Elkinton, D. Hart, H. B. Knowles and William Lamberton. 

The firm of Schuckl & Co., Inc., has been incorporated at 
San Francisco, with a capital stock of $100,000, the subscribers 
being P. S. Mathews, F. E. Supple and A. S. Glikbarg. The 
firm has a well-established business. 


Harold Durney, salesman for the Griffith-Durney Co., San 
Francisco, is making an Eastern trip. 


“BERKELEY.” 
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SECRETARY HOOVER AND THE SUGAR SITUATION 


R. HOOVER said in respect to Mr. Manly’s statement: 
As I have repeatedly stated, there is no economic 
justification for the high price of sugar as there is an 
estimated world surplus. 


Mr. Manly is about a month behind the times in his pro- 
posed investigation into the rise in price. Under authority of 
Congress to investigate combinations of foreign producers of 
import commodities, this department, as soon as »~~ropriations 
were available on March 4th, instituted an investigation into the 
situation in Cuba. As the Department has no jurisdiction in 
domestic questions, I informally suggested to the chairman of 
the Federal Trade Commission that it should undertake this 
end of the matter, 


I wrote to Senator Brookhart on February 26th in this con- 
nection; my letter was read into the Conerressional Record, as 
follows: 


“IT am in reecipt of your letter of February 28rd. 
The only laws at all related to the subject to which you 
refer are the Restraint of Trade Acts, as all price and 
other war regulations have been long since repealed by 
Congress. This Department necessarily has no knowl- 
edge of any corner in sugar as such matters are dealt 
with by the Department of Justice and the Federal 
Trade Commission, 


“As to the question of sugar supplies, a world sur- 
vey made by this department shows that the stocks of 
sugar on hand from last year, plug the production of this 
year, were estimated at a total of 19,511,000 tons, 
whereas the consumption for the year was estimated 
at 19,035,000 tons, leaving a probable surplus at the 
end of the year of 476,000 tons. Some misconception 
has arisen because the estimated surplus at the end of 
the year showed a decrease from the abnormal stocks at 
the beginning of the year. 

“There is obviously no shortage in sugar, and, more- 
over, an undue increase in price will decrease consump- 
tion. 

I would be delighted to see any impartial inquiry into the 
speculation which has brought about the rise in the price of 
sugar or any other phase of the matter. There is nothing that 
the Federal Administration wishes more than to see a reason- 
able price and a table market in sugar, and other commodi- 
ties, without speculation. 

I regret to see Mr. Manly circulating the legend that the 
Department of Commerce stated there was a shortage of suvar 
as this only tends to benefit the speculators, and the department 
made no such statement. Unfortunately one of the news 
agencies misinterpreted one of the usual semi-annual statistical 
statements of the department, but the moment it was broucht 
to my attention it was immediately corrected in the press. Mr. 
Manly is rather captious in blaming a cabinet officer for the 
size of type which newspapers use in statistical +obles. 

As to Mr. Manly’s discovery of the supposed sugar con- 
spiracy a year ago—on his own statement my part was that I 
told (which I confirm) the Cuban officials who came to Wash- 
ington that if they wanted to set up a restriction in the then 
over-production of sugar, jointly with the American beet pro- 
ducers, they would have to get the approval of Congress. Need- 
less to say this was never obtained. 


AS TO CANNED FOOD LABELS 


HE canned foods label that wilfully withholds from the con- 
I sumer all the information to which the consumer is en- 
titled becomes a thing of evil; it is a liar and the truth is 

not in it. 

Some canned foods labels may be likened to whited se- 
pulchres—they are fair without and gone within. 

Unless the canned foods label shall so describe the con- 
tents of the container upon which it appears so that the con- 
sumer shall know precisely what she is buying it fails of its 
true purpose. 

For since the consumer may not see the food which lies 
concealed in a tin container before she makes purchase of it, 
it is important that the label shall make clear to her the 
character of that food and its precise grade and quality. 

It is not enough that a label shall indicate that the con- 
tainer upon which it appears contains corn. It is important 
that the kind of corn which it contains shall be indicated and 
also the grade or quality of the corn, whether sub-standard, 
standard, extra standard, fancy or extra fancy. 
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And these terms should be standardized so that they shall 
everywhere mean the same. The consumer should know pre- 
cisely what is meant by “standard.” Knowing what is meant by 
“standard” she will know that “sub-standard” falls below “stan- 
dard” and that “extra standard” rises above “standard”; and 
that “fancy” and “extra fancy’ refer to qualities which have a 
peculiar excellence to commend them. 

Out in California they do it in this way: the canned fruits of 
California are thus described: “Fancy,” “Choice,” “Standard,” 
“Second” and “Pie.” These are all reasonably plain terms, 
made all the plainer by the descriptions given of them. 

California thus describes “fancy” peaches: 

“Fruit to be of very high color, ripe, yet not mushy, 
and free from blemishes serious for the grade, halves 
uniform in size and very symmetrical.” 

One has to read closely to note the difference between the 
description used for “fancy” peaches and that used for “choice” 
peaches, but the difference is there. 


“Choice” peaches: “Fruit to be of high color, ripe yet not 
mushy and free from blemishes serious for the grade, halves 
uniform in size and symmetrical.” 

“Standard” peaches: Fruit to be of reasonably good color 
and reasonably free from blemishes serious for the grade, halves 
reasonably uniform in size, color and degree of ripeness and 
reasonably symmetrical. 

“Second” peaches: “Fruit to be tolerably free from blem- 
ishes serious for the grade, halves tolerably uniform in size, 
color and degree of ripeness.” 


“Pie” peaches: “Wholesome fruit unsuited for above 
grades.” 

May not we some day hope to see a label upon which the 
consumer may read a legend such as this: 

“This can contains “fancy” peaches. They are 

of very high color, ripe and free from material blem- 

ish. They are uniform in size and very symmetrical. 

This can should contain not less than six and not more 

than ten pieces and should not vary more than four 

pieces per can, etc.” 

When the canned focds label shall thus plainly tell the 
truth, the whole truth and nothing but the truth the consumer 
will buy as every consumer ought to be able to buy—with an 
intelligent appreciation of value. 


ANNUAL STOCKHOLDERS’ MEETING OF CURTICE .. 
BROTHERS CO. 


At the annual meeting, held March 27th, of Curtice Brothers 
Company, manufacturers of the well-known Blue Label foods, the 
following officers were elected: President, Douglas C. Townson; 
first vice-president, Henry B. McKay; second vice-president, Leon 
D. Lewis; treasurer, Herbert S. Draper; secretary, Edward 0. 
Shuster. 

The board of directors will be: Rufus K. Dryer, Henry B. 
McKay, Robert A. Badger, Leon D, Lewis, Edward O. Shuster, 
Herbert S. Draper, Jesse W. Lindsay, Walter S. Hubbell, E. 
Clinton Wolcott and Douglas C. Townson. Inspectors of election, 
Joseph A. Tait and Frederick S. Smith. 


Mr. Robert A. Badger, who for upwards of 45 years has 
been actively connected with the company, tendered his resigna- 
tion as vice-president and treasurer, desiring to be relieved of 
the burden of official responsibility, although he retains his 
financial interest in the company, and will also remain as a mem- 
ber of the board of dircetors, which is made up of men who 
have been connected with the business actively for many years, 
and which insures the continued, progressive and successful man- 
agement of the concern. 


April 9, 1923. 


MIRRORS OF BOSTON STREET 


ERHAPS Boston Street, in Baltimore, is one of the most 
P unique streets in the world. It is almost entirely dedi- 
cated co canning and has been so dedicated since almost 
the earliest beginnings of canning in the United States. In- 
deed it may be said that canning in the United States began 
in Boston Street, which traverses not more than two miles at 
most of the northwest branch of the Patapsco river. In Bal- 
timore the canners are known ‘as packers of oysters, fruits 
and vegetables.’”’ And because nearly every canner in Balti- 
more was and to a great extent still is engaged in the can- 
ning of oysters, it was necessary that their canneries be located 
on the river, or on the water-front, as they say it in Baltimore. 
in olden days, Boston Street was astir with activity 
throughout the year. On the water front were the canneries 
and opposite to the canneries was a busy thoroughfare where 
merchants of various kinds were to be found, nearly all of 
them serving some need related to canning. But during re- 
cent years Boston Street has witnessed many changes. It 
was but natural that Boston Street should decline with the de- 
cline of oyster canning in Baltimore; and Boston Street has 
therefore lost much of its former glory. And yet, Boston 
Street still remains the greatest canning street in the world; 
there is no other street quite like it. 

Unable because of its size, to contain all of Baltimore’s 
canneries, it became necessary that other streets, contiguous 
to Boston Street, be invaded for canning purposes. Aliceanna 
Street caught something of the overflow and Wolf Street and 
Fell Street each possessing water-front advantage and facilities. 
Time was, and especially during the oyster season, when Bos- 
ton Street was fairly athrob with activity. Fleets of oyster- 
laden boats came daily into Canton-hollow (a local designation 
for a particular part of the harbor), the cargoes consigned 
to one or another of the commission merchants, who claimed 
for their local habitation and abode what is still known as 
Hell’s Half Acre—a block on Aliceanna Street where the buy- 
ers for the canners met the commission merchants in many 
a battle of wits. These cargoes of oysters were not as a rule 
bought “sight unseen.” It was, and still remains the custom 
for the seller to take the prospective buyer out into the 
“stream” there to make actual examination of the oysters 
offered for sale. These buyers were keen judges of oyster 
values and could readily distinguish the product of one sec- 
tion of the bay from that of another section, and the product 
or one river from that of another river. Maryland’s rivers 
are of almost endless number. Why, said an experienced 
observer, it wasn’t at all unusual for the buyer for a cer- 
tain house to purchase as many as 40,000 bushels of oysters 
before the break o’ day, and it wasn’t. 

But the once tremendously resourceful Chesapeake Bay 
has shown during recent years a very serious falling off in the 
production of the sea foods that once made her the cynosure 
of all eyes, and that gave to Boston Street a pecular dis- 
tinction if not eclat. Unless something is done to restore the 
wonderful Chesapeake Bay to its normal productivity the day 
may not unlikely soon come when the olden legend which has 
long graced the Boston Street canneries—‘‘Packers of oysters, 
fruits and vegetables’’—will have to omit oysters, and when 
that day shall come nothing of the once vaunted glory of Bos- 
ton Street will remain. Even the myriad oasis where the 
oystermen of olden days were wont to slake their thirst no 
longer remain to cheer them on their devious way. O Tem- 
pora, O Mores. 


THE CANNING TRADE. 


33 


Whoever is familiar with its psychology counts it not at 
all strange that the oyster should go into decline with the 
passing of the amber fluid with which it had long been ac- 
customed to course its way. Comes the Maytime to Boston 
Street, but there comes not with it the pineapple from faraway 
Bahama Islands. Come the mellow days of August with only 
memories of the peaches that once came freely into Boston 
Street. Even the olden canner has disappeared, and yet Bos- 
ton Street still remains the greatest canning street in the 
world. One finds many a familiar canning name written on 
the door-posts of the canneries of Boston Street — Assau, 
McGrath, Schall, Boyer, Gibbs, Webster-Butterfield and Lud- 
ington. In Aliceanna Street we find Langrall and Foote; in 
Wolf Street, Southern Packing Company, R. E. Roberts and 
Booth and in Fell Street, Roberts Bros. Only two “Yankee” 
Names remain of all the ““Yankee’”’ names that used to adorn 
the sign-boards of the canners of Boston Street—Ludington 
and Foote. For the ‘Yankee’ had much to do with the for- 
mation of the canning character of Boston Street, coming 
down from Connecticut during the winter months to pack 
oysters—and remaining during the remainder of the year to 
pack everything else of Baltimore’s generous canning bounty— 
the Mallorys, the Lanfairs, the Farrans, et al. Sic transit 
mundi gloria, and so, alas, it is—-Boston Street’s gorgeous and 
colorful glory was not to remain. 


( Continued from page 27 ) 


WANTED—Position by processor by year or season; 
25 years’ practical experience canning all lines of fruits and 
vegetables most of time as superintendent and manager. Have 
also had some experience selling the pack for some com- 
panies I have been with, with good success. Address Box 
B-1054 care The Canning Trade. 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-1037, care of The Canning Trade. 

WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 
furnish references. Address 612 East Grand River Street, 
Clinton Mo. 

WANTED POSITION—I can save you money as closing 
machine and general repair man. By properly installing, giv- 
ing proper care and repair to canning machinery, insure fac- 
tory being ready to go and keep going when needed. I thor- 
oughly understand processing, handling help to get production 
and up-to-date warehousing methods. Years of experience. 
Apply Box B-1045, care The Canning Trade. 


Quality + Service - Satisfaction 


High Grade 


BITUMINOUS COAL 


Inquiries Solicited 


Maryland Coal Mining 


Carbon 
Heat Units 
Fusing Point Ash 


401 Lexington Bldg., 
Baltimore, Md. 


+ 
‘ 
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PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


National Bay State Shoe Company 
296 Broadway New York, N. Y. 


THE PERFECT DRY PASTE 


JELLITAC 


Made from wheat 
Send for sample 
Arthur S. Hoyt Co., 
90 West Broadway New York City 


IT 


JELLITAC 


stick? 


50 Years ot Service to Canners. ° 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


WANTED 


INDIANA PULPER 


AND 


FINISHER 


MUST BE IN GOOD CONDITION 


D. CANALE & CO. 


MEMPHIS, . : TENN. 
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PRICES— 


American Can Company 
White our district offices for packers’ 


can prices. 


THE AMERICAN CAN CoO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Howard E. Jones & Co. 


BROKERS 


Canned Foods 


CARROLL BLDG., BALTIMORE & LIGHT STS. 


BALTIMORE, MD. 


*‘PACKERS’’:- When you are ready to book orders for 1923 
Pack Tomatoes, Corn, Peas or any other Canned Foods you 
may pack, write us. We will be pleased to keep you posted 
as tothe market. Also advise us what you have to offer for 
Immediate Shipment. We sell Reliable and Responsible 
buyersonly. Have been in the Brokerage business !|0O years; 
also in the Packing game for 25 years. 
REFERENCES:- Atiantic Trust Co., Baltimore, Md. 
Bradstreet’s and Dun’s. Or, any Baltimore 
Packer of Canned Foods. 


April 9, 1923. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 
higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*— (California) 


out 

White Mammoth, No. 2%4......... Qut 
ite Mammoth, Peeled, No. 2%.. Out .... 

No, 3.70 8.90 


White, Large, No. 2%....... 
White, Large, Peeled, No. 2%4 Out 
Green, Large, No. 2%...... 3.40 3.85 
White, Medium, No, 2%..... 

Green, Medium, No, 2 
White, Small, No. 2%..... 

Green, Small, No 30 3.50 
Tips, White, Square, No. 244...... 3.60  ...- 
Tips, White, Round, No. 2%...... sere 
Tipe, Green, Square, No, 2%...... 
Tips, Green, Round, No. 2%....... ae 


BAKED BEANSt 
No. 


Plain, No, 8....... 

BEANSt 


String, Standard Green, No. 2..... .... 9-95 
String, Standard Green, No 10... «2.5 «ee 
String, Standard Cut White, No. 2.  .85 


Stringless, Standard, No. 2....... qi.10 
Stringless, Standard, No, 10....... ..-. 6.00 
White Wax, Standard, No 2...... .85 4.9 


White Wax. Standard, No. 10...... 14.00 
Limas, Standards, No. 2.... 


Limas, Soaked, No. 2.......+..... .70 4.80 
Red Kidney, Standard, No. 2...... .90 4.90 
BEETSt 

Small, Whole, No. 8..... 


Standard. Whole, No. 2.. 
Large, Whole, No, 2..... Peter Out 
CORNt 
Std. Evergreen, No. 2, f.o.b. Balto. 1.00 4.90 
Std. Evergreen, No. 2, f.o.b. Co.... 1.00 9.85 
Std. Shoepeg, No. 2, f.o.b. Co 
No. 2. f.o.b. Balto... Out {1.00 


t 
Fancy Shoepeg, f.o.b. Balto....... 1.40 1.40 
Std. Crushed, No. 2, Baltimore.... .85 4.85 
Std. Crushed, No, 2, f.o.b. Co 85 9.8214 
Ex. Std. Crushed, No. 2..... 00 
Ex. Std. Crushed, No. 2, f.o.b. Bal. .95 Out 
Extra, No. 2, f.o.b, County........  .95 1.00 
Extra Standard Western, No. 2.... .... Out 


Standard Western, No. 2.........- 95 
HOMINY?t 


Standard, Split, No. 8............ 9.90 
Standard, Split, No. 10.. 15 
MIXED VEGETABLES FOR SOUPt 
12 Kinds, Ba, 450 BO 
OKRA AND TOMATOESt 
Standard, No, 2....... 


PEAS!— 

No. 1 Sieve, 2s, f.o.b factory...... 1.75 91.75 

= f.o.b. Baltimore...... 2.00 42.00 

No. 2 Sieve, 2s, f.0.b. factory..... 1.60 

sid f.o.b. Baltimore...... 1.75 91.75 

No. 3 Sieve, 2s, f.0.b. factory...... 1.30 1.30 

ai f.o.b. Baltimore...... 1.40 1.30 

No 4 Sieve. 2s, f.o.b. factory...... 41.25 91.25 

f.o.b. Baltimore...... 1.25 41.30 

No. 5 Sieve, 2s, f.o.b. factory...... Out Out 

E. J. Standards, 1’s, No, 4 Sieve.... Out Out 

E. J. Sifted, 1’s, No. 8 Sieve ....... Out Out 

E. J. Ex. Sifted, 1’s, No. 2 Sieve.... Out | Out 

PUMPKINt 


Standard; Me. 138 
Stanterd, $6. $1:00 


Standard, 
Standard, 
Standard, 
Standard, 


Standard, 
Standard, 
Standard, 


(t) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 
Standard, No 4.50 4.25 
California, No. 2%, f.o.b. Coast... ...- -15 

qF. O. B. Factory basis. 
SUCCOTASHBt 


Green Beans, Green Limas...... 1.40 1.40 
With Dry Beans, No. 2............ Out Out 
New York cece 


SWEET POTATOES} 
F. 0. B. County 


.80 
Standard, No 3, f.o.b. Baltimore... 1% 


Standard, No. 8, f.o.b. County.. 

Standard, No. 9, -80 

Standard, No. 10, f.o.b. County.... 3.25 3.25 
TOMATOESt 

Fancy, No. 10, f.o.b. Baltimore.... Out Out 

Jersey, No. 10, f.o.b. Factory...... ---- 6.00 

Standard, No. 10, f.o.b, Baltimore... 5.50 5.50 


Standard, No. 10, County.... 5.50 495.40 
8s, 5% in. cans 


Standard, No, 3, f.0.b. Baltimore.. 1.70 1.60 


Standard, No. 8, f.o.b. County.... 1.65 41.55 
Seconds, No. 3, f.o.b. Baltimore.. 
Standard 2s, f.o.b. Baltimore...... 9.97% 
Standard. No. 2, f.o.b, County..... 95 4.97% 
Seconds, No. 2, f.o.b. Baltimore.. .... cae 
Standard 9s, f.o.b. Baltimore...... 8714 9.85 
Standard 1s, f.o.b. Baltimore..... .9745 
Standard 1s, f.o.b. County......... 
TOMATO PULPt{ 
Standard, 
Standard, 
Standard, ae .60 
Canned Fruits 
APPLESt 
New York. NG. 400°. £50 


Maryland, No. 3, f.o.b. Baltimore... 1.10 Out 
Pennsylvania, No. 10, f.o.b. Balto.. 3.25 Out 
Maryland, No. 10, f.o.b. Balto..... 3.00  .... 


APRICOTS 
California Choice, No. 2%........ 2.75 2.65 
BLACKBERRIES§ 
Standard, No 1.15 1.35 
Standard, No. 3.... t 
Standard, No, 10..... 7.00 
Standard, No. 2, Preserved.. - 1.50 1.50 
Standard, No. 2, in Syrup........ 1.25 41.50 
BLUEBERRIES 
Maine, No. 10........ 
CHERRIES$ 
Seconds, Red, Ne, 150 
Seconds, White, No, 2........ 


Standard, Red, Water, No. 2....... aa Out 
Standard, White, Syrup, No. 2..... ... papa 
Extra Preserved. No 2 
Mad Pitted, Out 
Sour Pitted Red 10s, No. 2....... i 


Standard, No. 2........ 

Standard. We. 16. 48.50 
PEACHES* 

California Choice, No. 2% Y. C.. 2.75 2.00 

California Stand., No. 2% Y. C. 2.25 2.65 


PEACHESt 
Extra Sliced Yellow, No 1........ 1.40 {1.50 
Standard White, No. 2............. Out Out 
Standard Yellow, No. 2........... coe. Out 
Extra Standard Yellow, No. 2 


Seconds, White, No. 2... ~. Out 41.10 
Seconds, Yellow, No. 2... 91.15 
Standards, White, No. 3. «+. 1.75 $2.00 
Standards, Yellow, No 8... 1.75 92.35 
Extra Standard White, No. 8. 00 92.25 
Extra Standard Yellow, No. 8 2.00 $2.20 
Selected Yellow, No. 8... . 2.25 3.50 
Sevonds, White, No. 8.. 1.60 Out 
Seconds, Yellow, No. 3 1.70 91.70 
Pies, Unpee ‘io. 8. 1.10 1.15 


Pies, Peeled, No. 8.... 
Pies. Unpeeled, No. 2.75 8.50 
Pies, Peeled, No. 5-25 7.00 


CANNED FRUITS—Continued 
PEARS 
Balto. N.Y. 


Standards, No. 8. in Water........ 1.00 {1.20 
Standards, No. 8, in Syrup........ 1.50 41.40 
Extra Standards, No. 3, in Syrup.. 1.60 91.50 


PINEAPPLE* 
Bahama Sliced, Extra, No. 2....... Out Out 
Bahama Grated, Extra, No. 2...... -.-. 
Bahama Sliced, Ex. Std., No. 2.... Out Out 


Hawaii Sliced, Extra, No. 2%...... 4.00 4.10 
Hawaii Sliced. Standard, No. 2%.. 3.50 3.65 
Hawaii Sliced, Extra, No. 2... 3.25 2.85 
Hawaii Sliced, Standard, No. 2 2.70 2.55 
Hawaii Grated, Extra, No. 2... 2.55 1.80 
Hawaii Grated Standard, No 1 a so 


Shredded, Syrup, No, 10..... — 
Crushed Extra, No. 10..... 
Eastern Pie, Water, No. 2. 
Eastern Pie, Water, No. 10 
Porto Rico, No 1 


PLUMSt 
Water, No. 10...... 
Black, Water, No. 
Black, Syrup, No. 1..... 
RASPBERRIES§ 
Red, Water, No. 2...... 
Black, Syrup, No. 2..... 2 
STRAWBERRIES8 
Extra Standard, Syrup, No. 2...... ...- 92.25 
Extra, Preserved, No. 2........... 2.50 42.50 
1.60 41.50 
Extra, Preserved, No. 1... - 1.25 91.25 
Standard 
Standard, Water, No. 10........... 10.00 410.00 
Canned Fish 
HERRING ROE* 
LOBSTER* 
Flats, 1 Ib., case 4 doz......... 
Flats, % lb, case 4 doz............ 22.00 
OYSTERS§ 
Standards, 5 oz..... 91.35 
Standards, 4 o%........... 1.30 
Standards, 10 oz........ nee 42.75 
Standards, 8 oz..... 92.60 
Selects, 6 oz......... 92.75 
SALMON® 
Red Alaska, Tall, No 1.......... 2.50 2.40 
Red Alaska, Flat, No. %.......... 
Cohoe,. Tall, No. 1..... 1.45 
Cohoe. Flat, No. %....... 1.05 


Pink, Tall, No. 1 


1.35 
Columbia, Tall, No 1. oa 
Columbia, Flat, No. 1 Out 
Columbia, Flat, No. 4. Out 
Chums, Talls ...... ae 1.25 
Medium Red, Talls....... 1.45 
SHRIMPS 
Wet or Dry, No 1%...... GER 


Wet or Dry, No. 1 
SARDINES—Domestic, per Case 


California, per case....... “cage. 
Out 
9.00 
TUNA FISH—White, Case 
California, Ys ....... 
1G 24.00 


California, %s, Blue Fin.......... .... Out 
California, 1s, Blue Fin........... 
California, %s, Striped 

California, 1s. Striped ...... 


Seconds, No. 2, in Water.......... sess 
Standards. No 2, in Water........ .--- -95 pe : 
Extra Standards, No. 2, in Syrup.. 1.00 {1.15 
Seconds, No. 3. in Water.......... ...._ Out 
| | 
GOOSEBERRIESS3 
F. O. Eastport, Me., 1921 pack. 
SAUERKRAUTt{ 
871% 
SPIN ACHtY 


With 


Selling Value 


_ Many sales over the 
are decided at the moment of | 

_ purchase by the appearance of | 
the label. Does your package | 

eally help sell your product? | 

‘We offer you the experience 
gained during fifty years of 
effort in creating successful 
labels that have helped sell 
goods all over the world. — 


We maintain a Bureau of 
brands and trade-marks for 
_. the benefit of our customers. 
Write us for particulars—the 
service is free. 
United States Printing 

and Lithograph Company 


BALTIMORE | 


April 9, 1923. 


SMILE AWHILE 


“Everybody in our family is some kind of an animal,” 
remarked Tommy. 

“What do you mean?” asked his mother. 

“Why, mother, you’re a dear, you know,”’ said Tommy. 

“Yes, Tommy, and the baby is mother’s little lamb.” 

“I’m the kid; sister is some chicken; Kate is‘a bird; little 
brother is a pig, dad’s the goat, and - 

“That’s enough, Tommy.’’—E. R. 


Park Avenue—‘Carlotte seems quite blase tonight.” 
Upper Bronx—‘‘Well, if y’was to ask me, dearie, I'd call 
it plain plastered.’’—Jack-O-Lantern. 


He—‘‘When you told your father that I didn’t smoke, 
drink, gamble or swear, what did he say?” 
She—‘‘Oh, he said he didn’t want me to marry a perfect 


man, but 


—Boston Transcript. 


He (as canoe rocks)—‘‘Don’t be afraid—we’re only ten 
feet from land.” 


She 


He—‘‘Underneath us!’’—Chaparall. 


“Before I consent to marry you, Jack, I must tell you 
that people say I have a temper.” 

“T don’t mind that. 
don’t lose it, that’s all.”—Boston Transcript. 


Higgins—‘‘What are you doing these days?”’ 

Spriggins—‘Working on a ranch where they raise horn- 
less goats.”’ 

Higgins—‘But- 

Spriggins—‘‘There are no butts.”—-Punch Bowl. 


‘“What’s all the excitement over in the freak show?” 
“Someone told Tattooed Bill he was a marked man.’’— 


Life. 


Teacher—‘‘Johnny, don’t you ever wash your face? 
I can tell you what you had for breakfast this morning.” 
Johnny—“*What?”’ 
Teacher-—‘‘Eggs.”’ 
Johnny—‘‘No, ma’am; I had them yesterday morning.” 


Sheala—‘‘How dare you? 
man who kissed me.” 
Herb—“Well, did he?’’—-Phoenix. 


“Did you tell that young man of yours that I’m going to 
have the light switched off at 19 o’clock.” 

“Yes, dad.” 

“Well?” 

“He’s coming at 10 in the future.” 


A lot of bonus advocates want to be paid for fighting. They 
must think they were in a labor union, not an Army.—From the 


Log. 


Tim—How are you getting along at home while your wife 


is away? 


Jim—Fine. 
put on my socks now from either end.—American Mutual 
Magazine. 


THAT WILL DO 


CORNED BEEF 


THE SAVING FLAW 


that you were such a good liar he thought you’d do!” 


INA TIPPY CANOE 
(looking around)—‘‘Where is 
TO BE PRESERVED 
All you need is to take care of it— 


BUT WHAT? 


TOO LATE 
I bet 


Father said he’d kill the first 


JUST SUITED HIM 


WHAT THE NAVY SAYS 


SINGLE HOLINESS. 


I’ve reached the height of efficiency. I can 
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THE CANNING TRADE. 


WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines» See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines, can. See Labeling Machines, 


can. 
BOX STRAPPING MACHINES 
Cary Mfg. Co., Brooklyn, N. Y. 
BROKERS. 


Thos. J. Meehan & Co., Baltimore. 

H. E. Jones & Co., Baltimore. 

J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


suckets. 

Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gasoline, etc. 

A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. é 
Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES, 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Sinclair-Seott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
an Testers. See Canmakers’ Lorre 
See Bottlers’ Mehy. 


Filling Machinas, bottle. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. ~ 
Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Capping Machines, solderless. See Closing 
Machines. 

Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 


Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 


See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 


Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 


ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 


Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & GRADING MACHINERY, 


peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
a Grain Cleaner Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Whitaker Glessner Co., Wheeling, W. Va. 

oils, copper. ee Copper Coils. 
Condensed Milk Canning Machinery. See Milk 

Condensing Mchy. 
Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Gravity Carrier Co., Elwood City, Pa. 
La Porte Mat Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
Comes and Fillers, corn. See Corn Cooker- 
illers. 


COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Morral Bres., Morral, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 


CORN CUTTERS. 


A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 
Sprague Cang. Mchy. Co., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


Consult the advertisements for details. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Morral, O. 
Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and Agit b 
Bon gitators. See Corn Cooker 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
g. o. Co., Cincinnati 
Counters. See Can Counters. — 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Secott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co. Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., Syracuse, N. Y. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Elevators, 
Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Bngines. 


Enameled-lined kettles. See Tanks, glass 
lined. 


_EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

Peerless Husker Co., Buffalo, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 


Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chieago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 


Fillers. 

Filling Machines, bottles. See Bottlers’ Mchy. 

FILLING MACHINES, can. 

Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Peerless Husker Co., Buffalo. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Filling Machine, syrup. See Syruping Ma- 
chines. 

FINISHING MACHINES, eatsup, ete. 

F. H. Langsenkamp, Indianapolis. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Food Choppers. See 

Friction Top Cans. See Cans, tin. 

Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 

Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, ete. Bee Power 
Equipment. 
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THE CANNING TRADE 


April 9, 1923. 


WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., Chicago. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 
F. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 


H. Gamse & Co., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, N. Y. 

U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 


National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 


Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, etc., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 


Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
A. S. Hoyt Co., New York. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Livingston Seed Co., Columbus, O. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
we 3 Belts and ables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
A. K. Robins & Co., Baltimore. 
KF. H. Langsenkamp, Indianapolis. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
F. H. Langsenkamp, Indianapolis. 
Ams Machine Cu., Max, New York City. 
A. K. Robins & Co., Baltimore. 


Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 
Sanitary Cleaner and Cleaner. 
Compounds. 
Sanitary (open-top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


See Cleaning 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
Huntley Mig. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Scalding and Picking Baskets. 
Serap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 

Machines. 


See Baskets. 


SEEDS, canners’, all varieties. 


D. Landreth Seed Co., Bristol, Co. 
Livingston Seed Co., Columbus, VU. 
Rogers Bros. Co., Chicago. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair-Seott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max: New York City. 
A. C. Gibson Co., Buffalo. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 


Covering. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and _ brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 

SUGAR—Canners’ 

Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine.Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 

TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

A. KK. Kobins & Co., Baltimore. 

Peerless Husker Co., Buffalo, 

Sprague Cung. Mchy. Co., Chicago. 

Transmission Machinery. See Power Plant 
Equipment. 

‘Trucks, Vlatform, ete. 

‘Tumblers, glass. See Glass Bottles, ete. 

Turbines. See Electrical Machinery. 

Variable Speed Countershafts. See Speed 
Regulators. 


Vegetable Corers, ete. See Corers and Slicers. 


See Factory Trucks. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 

Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 

Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and jar. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 

Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 

Cary Michy. Co., Brooklyn, N. Y. 

ra. paper See Corrugated Paper 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


Sie a Wrapping Machines, can. See Labelling Mchy. 
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RENNEBURG’'S: AB 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 


curately made. Has been used for A Good PRODUCT plus an 
years with perfect satisfaction. attractive “GAMSE LABEL” 


en your Can- 
properly displayed— 
spells “SUCCESS” 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
MONEY on your Labels. Write Us 


PROCESS 
KETTLE 


é 


MADE BY 


Edw. Renneburg 


2639 Bosten Street 


Lakewood Avenue 


BALTIMORE Gamse Building, BALTIMORE, MD. 


MANUFACTURERS OF 


TIN CANS 
\ CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 
MORE MO. 
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> 
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CAN 
COMPANY 


INC. 
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